Tested Recipes with Practical References by American Lutheran Church



SOUPS 
\ l!-t "l.� . ,; � � c:.\ � 7 ...,� ;) b \ . . 1 ,. Tomato Soup . . 
Stew one quart tomatoes. When well cooked strain througb a 
colander and add a small teaspoon soda so that the milk may not 
cur,dle. Heat 1 quart milk, thicken with 1 table spoon corn' starch. 
Season salt and pepper and a spoonfur butter. Lastly add the tomato 
and let b�il up 
Mrs. s. H. Osberg I 
, Cream of Tomato Soup 
½ can tomatoes, 1 qt. milk, l/4' tsp. soda, 1 slice onion, 4 table­
spoons flour, 4 tablespoons but.ter, 1 teaspoon salt, pinch of paprika. 
Method: iBoil milk and thicke11 it with the butter and flour worked 
• up to a thin paste, being careful that the mixture is free from' 
lumps; cook at least twenty minutes, stirring constantly. Cook the 
tomatoes and slice of onion, remove the onion, and add the soda and 
rub thru a sieve; combine both mixtures, and pour into soup tureen 
with salt and. pinch of paprika. 
Clara B. Gunderson ... 
. Yellow Split Pea Soup · 
1 lb. split peas, add 2½ qts. soft water to cover while boiling. 
1 medium sized onion cut fine, ½ teaspoon ginger, 1 or 2 lbs. of beef. 
Season with thyme when done and gdd salt. Metliod: Simmer three 
hours or longer and serve with crackers. 
Clara B. Gunderson 
· · Stock for Soup. 
All meat and. bones, scraps, and trimmings, used in making• stock 
or plain soup must be perfectly fresh, for least taint in the meat is· 
.sure to spoil stock or soup·. Soft water is also required as this ex­
tracts the juices from the meat and gelatine from the bones. much 
better than hard water, but hard water can be used in all so.ups ex­
cept in dried peas soup and beans. The proportion of meat and 
water for stock is about .1 pound of meat, bones and trimmings for 
2 quarts of water. Boiling water may be added from tinie to time. 
if any appreciable quantity has evaporated. When the meat sep­
arates from the bones it can be taken out and used in making various 
side dishes found under the head of meats - the bones remaining 
longer for the extraction of ·gelatine. The meat or bones .should 
slowly cook for 3-4 hours. Vegetables should boil 1 hour or in time 
to become thoroughly done when used in any soup. When stock is 
done strain through the cloth strainer. 
Vegetable Soup 
2 qt. of stock, 2 carrots, 2 cups cabbage, l onion, few sprigs of 
celery� parsley,½ cup of Barley can also be used. Vegetables chopped 
. fine. 1 piece of whole ginger. 
. To:rnato Soup 
1 can of tomatoes, 2 of stock. Season to taste. 
be added. 
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. ' ' · 1 · Fruit Soup 
· , · � ·. , 
In six cups of warm water add six rounding tablespoons ·sago · 
and cook. Add 18 prunes, 1 cup of stewed raisins, 1 cup of 
�
wed 
cranberries, _.or raspberries, ½ lemon, · sliced fine and sugar to aste. 
If cinnamon is liked· use one whole stick of cinnamon. Let co to : 
a boil; after boiling remove from fire and let simmer. Red plums ay 
be used in place of the other fruit'. Add enongh fruit so the soup i ,a 
pretty red. · · · 
Cre8.Jll of Asparagus Soup 
1 bundle of asparagus, 4 cups milk, 2 tbsp butter� ½ · tb�p. flour, 
1 egg·well beaten with table cream, ½ corn starch, salt ahd few ' 
r whole peppers. Cook in boiling water salt and whole pepper, aspar 
agus '30 minutes. · Cut'- off the tips and strain the remajnder througfi 
a colander. Scald milk, make a row of butter arid flour, stir in milk 
· and cook;_ thoroughly. Add the' tips and strain�d asparagus. water. 
· Season to.taste. '.Other cream soup may1 be made by substituting dif­
ferent vegetables, as onions, potatoes, celerY,, corn, green peas, and 
_ half cup ot Rice_ or Barley. · · · · Mrs� L. :A. Melum 
1 , Split· Peas Soup_ or Fat l\jarrow Peas. · • • · 
½ lbs. of Salt pork, 1-..J.b. corn beef, not too salty, 3- quarts water, 
½ onion chopped fine, 2 cups peas soaked in soft water, 1 teaspoon 
home grown thyme. Use only soft · water for boiling. ,Soup stock 
_ may be used from soft water. 
Mrs. L. A. M!elum ·: · , 
, Oxtail Soup 
1 cup "ox tail cut into small pieces, 1/2 cup onions cut fi._ne, % cup 
· . fi�ely cut carrots,. 1 cup diced potatoe·s, ¼ cup of barley, 1/4 teaspoon 
• white pepper, 1 taol'espoon parsley or celery top, 1 tab(espoon salt. 
The oxtail should be dropped at each joint .. Boil in two quarts of 
cold water, add barley and-boil sl_owly :for two hours, then add veg­
etables. - ·_ Boil 30 minutes, add potatoes, and boil for 25 minutes. Add 
a little paprika, thyme, parsley.· Serve. all with.the pieces of ox tail.. · 
This makes a' nutritious so p. 
. . ' 
Jellied Soups 
Rich beef or other s-oup stock may be chilled and served cold . 
. or _w�r 1 ·for special occasions. The stock is cleared with egg to _make 
... -it attractive. Mix together a quart of stock and the ·shell and the 
white of one egg. Apply gradual heat and stir constantly until thiGk 
scum forms1 on top. · Let dish stand few minutes, then strain through 
a napkin or fine clpth. Th_e soup must be 1Tiade with considerable bone 
if it is to jelly._ If it iS' not fl.rm enough it can be stiffened with gela­
tine in the proportion of a tablespoon of gelatine i:Q. two fablesp,oons 
of -water for- each ·three cups of ..soup. Must be highly seasoned. Add 
small amount of caramel · · 
Kee� your refri�erator filled �ith ice. _It is cheaper as 'the ice· 
does not melt so quickly. Do riot put papers over the ice to· try t 
stQp its melting. This prevents proper cooling of the food chamber. 
Huron Ice Co. 
· · · 
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Tomato Soup 
To canned tomatoes 1 pt. or 4 large ripe raw ones, scalded, 
· peeled and sliced, add boiling water 1 qt. and boil till tender, then 
add f teaspoon cooking soda and stir well, when done foaming, add 
1 pt. sweet milk, salt and pepper to taste, 1 tablespoon butter, and 
when·it boils again, add 8' or 10 crackers rolled fine, add and serve hot. 
Mrs. H. Melby 
Potato Soup 
Thinly slice enough potatoes to make 1 pt. with 1 to 4 small 
onions (to obtain flavor as you pref�r) and boil i_n 1 qt. of water until 
tender, add 1 pt .. of rich milk, and season with salt and pepper to taste. 
Mrs. I. Lee. 
To save ice for iced coffee make double the amount of' breakfast 
coffee and pour off half into' a dish. L�t cool and stand in ice box 
until ready to se·rve. Add a little crushed ice ifor each 'glass. - Huron 
ke C� . 
i • 
) . _SANDWICHES 
Club-house ·sandwich. 
Arrange between toasted slices of breaci, toasted on one· side only, 
lettuce leaf, thin slices of fried bacon; cover· with slices of cold 
roast chicken, a�d a layer of sliced ton:iatoes, and cover with Mayon­
naise ·Dressing. This is a fine luncheon dish. 
· Clara B. Gunderson. 
Egg Sandwich 
Chop fin�ly the whites of hard boiled eggs;· force the yolks 
through a strainer or potato ricer. Mix yolks and whites, season with 
salt and pepper, and moisten with Mayonnaise or Cream Salad .dress­
ing. Spread mixture between thin slices of buttered bread. 
Clara B. Gunderson. 
Chopped Ham Sandwiches 
Finely chop cold boiled ham, and moisten with Sauce 
Spread between thin slices of butte;red bread. 
Clara B. Gunderson. 
Lettuce should be washed thoroughly, shaken dry and put in a 
clean cheese -cloth bag directly on the ·ice. Keep all fresh vegetable§ 
-such as aspar·agus, radishes, string beans, . etc.-in ice box until 
ready to serve or cook. - Huron Ice Co. 
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BREAD 
, Sponge 
2 ca�s Yeast Foam, 1 quart lukewarm water, 80 degrees F.: 
2 quart flour for a stiff paste, 2 boiled potatoes, mashed fine, 2 table­
spoons sugar. 
Dough 
I quart warm water at 100 degrees F., 4 teaspoons salt, 2 table­
spoons lard, 2 tablespoons butter, 4 tablespoons -sugar, 4 quarts flour. 
In the_ evening soak 2 yeast cakes in a cup of lukewarm water 
for about 1 hour, take 1 quart of lukewarm water and add the mashed 
potatoes, flour, sugar and yeast. Cover sponge· and let rise in warm 
place over night. Early in the morning mix sponge with 1 quar; 
warm water, add 4 teaspoons salt, 4 tablespoons sugar, 2 tablespoon 
butter;- 2 tablespoons lard in warm water and flour. Then mix to a 
medium dough. Put flour on bread board, knead in all the flour to 
a stiff de ugh, knead 10 minutes, let rise for 2½ · to 3 hours, knead 
dough down and let rise for about 1 hour and mould into lbaves. Let 
loaves· rise to double their size and bake 45 minutes to 1 hour in a 
moderate oven. This makes six loaves. 
Whole Wheat Bread 
To make Whole Wheat bread use half whole wheat flour, half 
wheat flour, 2 cups Pillsbury bran, 4_. tablespoons molasses ana the. 
same· .with Rye. 
Mrs. L� A. Melum 
"Milk Br�ad" 
"Sponge" 
One cake Yeast Foam or Magic, yeast, one pint scalded milk 
cooled to luke-warm, one quairt (1 lb.) sifted flour. In the evening 
scald milk and cool until lukewarm, break and soak yeast cake in it. 
Then add flour and beat until smooth batter. Set in warm place over 
night. 
Dough, Sponge as above 
One pint scalded milk cooled to lukewarm, four teaspoons salt, 4 
tablespoons sugar, 3 tablespoons shortening. Add flour enough to· 
make a medium dough. Let rise until doubled, about 2½ hours, knead 
down, let :rise until doubled, mould into 4 loaves; let rise until doubled 
in pans, bake in mgderately hot oven about 45 minutes . 
. Rolls and coffee cake may be made by adding sugar 
ening to pa'rt of the· bread dough. 
Mrs. Rhintsma 
Buns· 
2 cups milk; one cup sugar, one cake of yeast, and. flour enough to 
thicken. Rise over night. In the morning add butter the size of an 
egg, another cup sugar, one cup of Raisins chopped, roll out to bake. 
Cut in rounds and rise again before baking. · Mrs. Maire Paulson · 
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;r 
Three-day Buns -
At noon soak 1 yeast cake in ½ cup of lukewarm water. When 
dissolved stir in enough flour to make a l;>atter and let rise until night. 
At.night add this to a batter made of 2 cups of cold water, 1 cup o.f 
sugar,- ½ cup of lard; and let rise until morning, keeping in a cool 
· place. In the · morning add a little salt and flour enough to 'make 
a hard loaf. Let rise until noon, then knead, and also knead again 
at 3 :30. !At night make into buns and' set quite a ways apart. Early 
next morning brush each with ·sweet cream just before baking. Bake 
20 fo 30 minutes. Th.is will make about 56  buns. 
Mrs. H. Melby Mrs. L. W. Rupp. 
Spanish Bun 
5 eggs leaving out two whites for frosting, 3-4 cup butter, 2 cups 
brown sugar, 2 cu·ps flour, 1 cup sweet milk, 1 tablespoon · allspice, l 
tablespoon cinnamon. 1 grated nutmeg,- little essence of lemon, 1 tea- . ·spoon soda, 1 teaspoon cream tartar. Bake in bread tin. Use brown 
sugar for boiled filling. 
Mrs. S. H. Osberg 
•, · Buns 
Scald 1 quart of sweet milk. When cool stir in enough flour t0 
make a batter, add 1 soaked yeast cake and beat ten minutes, set in 
warm place until morning, then add ½ cup sugar, ½ cup lard, 1 
tsp. salt. Knead same as bread. When light' work down. When 
-raised again turn out on board and roll into rolls same as biscuit3. 
L7t rise and bake in a quick oven. · · Mrs. John Mills � ' 
Parker House Rolls 
Dissolve one rounded tablespoon butter in _ one pint of hot milk. 
Let cool. When luke warm stir in one quart of flour, one beaten egg> a 
little salt, tablespoon sugar. and 1 cup of yeast. Work into dough until 
smooth. Let rise all night, in morning work softly a:nd 1"011 out one 
half inch and cut into rolls, let ri�e for thirty minutes� bake. 
Bakers Buns 
2 cups of sponge, 2 cups of lukewarm water, 1 cup of sugar, 1 
cup lard, 1 teaspoonful of salt. · 
Stiffen as for bread. Put this in a two gallon jar, let rise tm 
jar is full. Pinch off small pieces, make into ,round balls, plac.e in 
pans one inch apart, let rise three hours, bak� in quick oven. - This 
recipe. makes thr�e dozen buns. 
Mrs. Fred· W. Passenheim 
. Ballng Powder Biscuits , , 
1 qt. flour, 4 teaspo�s baking powder,  1 tablespoon sugar, ½ 
teaspoon salt, 3 tablespoons butter and lard, add sweet milk to make 
.a soft dough, roll ½ inch thick. Bake 20 to 30 minutes. 
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Swedish Rolls .. 
, 2 · cups flour, ½ tsp salt, 4 tsp. B. P.; 2 tbsp.·_ sugar, ½ tsp cin­
namon, 1,..2 cup currants, 3-4 cup milk, 1 egg, 4· tbsp. shortening. Mix 
and sift all dry ingredients. Cut in butter. Add well beaten egg and,, 
· milk. Roll into sheet ¼ . in.· - thick, sprinkle with sugar and cinnamqn. 
Bake 20 minutes. 
Swedi,sh Rolls 
2 cups flour, ½ tsp. salt, 4 tsp. Royal B. P., 2. tbsp. sugar, ¼ tsp .  · cinnamon, ½ cup cur.rants, ?-4. cup milk, .1 egg, 4 tbsp. shortening. 
Mix and sift dry ingredie�ts, cut in butter, add well beaten egg and 
milk. Roll into a sheet ½ . inch thick and sprinkle with sugar and 
cinnamon, roll · and cut into pieces 1 inch · thick and bake 20 · minutes. 
'M-rs. John Ebert 
.. Quick Raisin Bread , 
Two cups sour milk, 1 tsp. soda,. one-half cup sugar, 1 cup raislns, 
1 egg, two cups of graham flour, one· cup of white flour,. pinch of 
salt . . Bake in slow oven about an hour.. · . 
Mrs. Hel�er Pederson 
Xmas Raisin Bread 
· . · 1 qt., Lite bread sponge, 2 .cups sugar, f <;up shortening, 1 lb� 
raisins, ¼ lb. citron, 1 tsp. carµamon seed. Add enough white flour 
to make a · stiff dough, let rise,,· mold into ·loaves, cover . and let rise 
tintil' light. Bake 1½ hours ill slow oven. 
Mir�. L. _A. Oanes. Wm. Quale. 
Corn Bread 
l! cup of corn meal, ½ cup of white flour, 1 egg, a little salt, 1 tea;.. 
. spoon of soda, 1 tsp. of sugar, shortening the size of a large egg. 
· 1 large e1,1p of butter or s our milk. Don't make batter too t,hick. · · Mrs. Mary Hendei:f?hot. 
Corn Bread 
. _2 �ups sour milk, 3-4 cup molasses� 2 · cups cgrn meal, 1½ cups 
flour, 2 level tsp. soda,. 1 · cup raisins, salt. Steam 3 hrs. 
Mrs. John Ebert. 
, J. ohnny Cake 
•. 
1 scant cup sugar, ½ scant cup lard ot butter, 3 eggs separated, 
1 cup sweet milk, 1 cup· corn meal, l½• cups flour, ½ tsp. salt, 3 tsp. · 
Baking Powder. and sift together. Put in beaten . whites of eggs, 
bake 25 · or 35 minutes. 
Mrs. C. Ebert. 
Quick Coffee Cake 
'M�x :2 cups flour, 4 teaspoons, baking powder, ¼ teaspoon salt, 
3 tablespoons· shorten�ng and 1 clip · milk. Beat thoroughly. Add 
· ¼ cup raisins. Spread in greased pan and sprinkle a mixture of 1 
tablespoon cinnamon and 2 tablespoons sugar over the top: Bake 
ih moderate oven. · · 
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Crumb Coffee Cake 
11/2. cup suga,r, 2 cups flour, 1 large T. butter. Crumb together, 
and take out ½ cup ;crumbs. Add pinch salt and 2 t. baking powder, 
2 eggs, 11/2 ·cup milk. Sprinkle crumbs on top and bake. · Mrs. E. Anderson 
· Quick Coffee Cake 
1 cup sugar (scant) , 1 e·gg, 1 tablespoon · melted butter, 1 cup 
sweet milk, 2 teaspoons baking powder, a little salt. Beat eggs and 
sugar together, add milk, and flour enough • to make batter a little 
stiffer than ordinary cake. Lastly add the butter and baking pow..: 
der, turn into a cake pan, and sprinkle sugar and cinnamon and drop.5 . 
of butter over top. Bake in quick oven. · 
· 
Mrs. Jaeschke 
•Graham Bread 
Take -0ne qt. of white bread sponge, add a scant half cup of mo­
lasses, and half a teaspoonful of soda dissolved in a little hot water, 
add a teaspoon of salt. · Stir in as. much graham flour as can be 
worked in with a spoon, put in a baking pan, let it rise, and when . 
light bake for one-half ho·ur in a moderate oven; 
Mrs. Jaeschke 
Nut Bread 
½ cup of sug&r, - 4 cups of flour, 4 teaspoons of baking powder, 
2 eggs, pinch of salt, 2 cups of milk. Mix well and add one cup of · 
walnut meats. Bake in slow oven. -:About 45 minutes 
· Mrs. John G. Williams 
1 Nuf. Bread · ½ cup sugar, 1 egg, 1 cup sw�.ot milk, '1 cup English walnuts, 3 
level teaspoonfuls baking powder, . 2½ cupfuls white flour, pinch of 
. @alt. Bake in loaf one hour. · 
Mrs. A. A. Howard 
Nut Bread 
1 large cup sugar, 2 eggs, 2 cups sweet milk, 5 cups flour� 2 
tablespoons butter, 6 . teaspoons baking powder, ½ lb. walnut meats. 
Nut Bread 
. 2 eggs, 1 ½  cups sugar, 2 cups milk, .4 cups flour, 4 tsp: B. P., 1 
cup nuts, little salt, let raise ½ hour before baking. 
Mrs. C. Ebert . . 
. Graham Nut Bread· 
2 eggs beaten light,. 3-4 cup sugar, 2 cups white flour, 2 cups gra­
ham flour, .4 tsp. Baking Pd., 1 scant tsp salt, 1 cup nuts, 2 cups sweet 
milk. Let stand 25 minutes, bake - 45 to 60 minutes. 
Mrs. Geo. Olson · � · 
Nut Bread 
· 2 cups · flour, 1/4 cup sugar, 1 tsp. salt, 2 tsp. B. Powder, ½ cup 
chopped nuts. Mix well .then add J egg; 1 cup inilk. Let stand 20 ' · 
minutes, then bake 50 minutes. 
Mrs. Earl Burrington 
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Nut Bread 
Sift 4 cups flour and 4 teaspoon B. P., 1. cup brown sugar, 1 cup 
walnut meats, 2 cups sweet milk. Let rise 20 minutes, bake 30 min­
utes. Makes 2 loaves. 
Mrs. J. A. Thorsness 
Nut Loaf 
4 c. Graham flour, 1½ c. white flour, 1 c. sugar, 5 tsp. baking 
• . powder,. 1 tsp. salt, 1 c. walnut meats. Milk enough to make a stiff 
dough. Mix dry ingredients, add milk. Bake in 2 loaves for 40 or 
45 minutes. 
Charlotte Kerkow. 
Date Muff ins 
2 cups sour milk, 1 tsp. soda, s)lortening size of egg, 1 scant cup 
brown sugar, ½ pkg. dates, 1 cup graham flour, 2 cups white flour. 
Mrs. C. Ebert 
· Boston Baked Brown Bread 
1 cup sorgum, 1 cup sour milk or buttermilk, 1 ·egg, 1½ �tsp. " soda dissolved in sour milk., 1 tsp. salt, 2 cups graham flour. . Steam 
in coffee can. 
Mrs. Claude Ebert. 
Graham Muffins 
½ cup sugar (scant) 1 T. butter, 1 egg, 1 pinch salt, 1 cup sour 
milk, 1 t soda, 1 cup graham Jlour, 3-4 cup white flour. 
Gingerbread 
3-4 cupful butter, · 1 cupful sugar, 3 cupfuls flour i 1 
cupful dark molasses, 1 cupful black coffee, 1 teaspoonful ginger, ½ 
teaspoonful cloves, 1 teaspoon£ ul bicarbonate of soda, 3 eggts. 
Mix spices with molasses. Disso lve soda in a lit tle boiling water 
and add to coffee. Cream butter arid sugar, add eggs, one at a time. 
and beat each one well. Add the molasses, then the coffee and flour' 
a little at a time, alternately. Bake in bread tins 40. to 60 minutes. 
Raisins may be added, about 1 cupful .  
Mrs. N. P. Carlson 
Corn Muffins 
1 cup corn meal, .1 cup flour, 1 tbsp. sugar, ½ tsp. salt, 2 tsp. . 
P. ,  1 tbsp. shortening, 2 eggs, 1 cup milk. Bake in hot oven 1-
minutes. 
. Oatmeal Bread 
One cup of oatmeal, 2 cups of boiling water, salt to taste, 1 table- • . spoon lard. W})en cool, add 1 yeast cake. Mix to stiff loaf with flour, 
let the · dough rise over night, in morning, mold into two loaves, let 
rise arid bake. 
Mrs. John G. Williams · 
When children tire of milk, try serving it as milk shake. Put 
two spoonsful cracked ice in shaker, a spoonful sugar, ·few drops 
vanilla or dash o( nutmeg and a cupful milk. _Shake until well mixed 
and serve immediately. Huron Ice Co. 
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,, CQrn Bread 
_2 cup sour milk, 3-4 cup molasses, 2 cups corn meal, 11/2 cup · · 
flour, 2 le 1 teaspoons s.oda, 1 cup raisins, salt. Steam 3 hours. • 
. Bran Muffins 
2 tablespoons shortening, 1/4 cup sugar, 1 egg, 1 cup sour milkr 
1 cup bran, 1 cup flour, ½ teaspoon soda, ¼ teaspoon salt. Cream · 
shortening and sugar together, add egg, then · bran and milk with 
siftM dry ingredients. Bake in greased muffin tins for twenty min-
utes. Raisins or dates may be · added if de�ired. . 
Mrs. L. A. Melum. 
Fluffy Biscuits 
flour, 4 teaspoons baking· powder, ½ . teaspoon salt, 
poons lard, 3-4 cup milk or water. Sift together fou ! times 
, baking powder and salt, mix lard in very light, add milk 01:. 
te. lowly, roll O\lt or pat with hands on floured board to �bout 
inc �ick. Handle as little as possible. Cut wi�h biscuit cut­
. � m hot oven 375 degrees, twBlve or fifteen mmute�. . 
Mrs. L. A. NLelum . 
Cinnamon Buns 
2 cu,s flour, ½ teaspoon salt, 31/2 B. P., sift together. · · 3 table­
spoons shortening, -rub in flour as for pie er st. Beat 1 egg with ½ 
cup sugar, ½ · cup milk, add to , flour, roll 1;4 · in. thick, spread with 
melted butter; sprinkle with -:sugar and cinnamon, roll as for jelly 
roll. · Mi -,delyn Stack 
Keep your refrigerator clean. Wash thoroughly once a week 
and scald drain pipe. Wipe shelves every morning with clean cloth. 
Keep butter and milk covered or they will absorb other food odors. 
l\eep refrigerator _ closed as much as possible. - Huron Ice Co. 
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A Whole Meal 
My favorite recipe is a flank steak prepared in this way. -It is : 
a whole meal in itself and not expensive:, and very delicious. Get 
one flank steak, put it in a long deep pan ·with a little fryings. Take 
3 · peppers, remove the seeds and chop them fine and spread on st�ak. 
Next chop 3 large onions, · mince them and put them on top of the 
peppers. Season each layer with salt and pepper and butter. Then 
cook a box of macaroni, boil it and put it over the rest of the mix­
ture and last add a can of tomatoes, seasoned well. Bake this an . 
hour and a quarter and then remove to a ,Jarge platter, cut through 
and serve while hot. 
Mrs. Mary Retschleg New England Boiled . Dinner . 
2 lb. corned beef, 2 lb. salt pork, 1 small head cabbage, 6 small 
carrots, beets, potatoes, onions, tu.rnips. • Boil meat until nearly done, 
pour water· off and put on fresh water. Boil vegetables and meat 
together. Garnish with pickles. Too much salt will wilt vegetables, 
therefore. change the water on cornbeef if  too salty. 
Mrs. J obn Mel um. Special Creamed Codfish 
Pour cold water on shredded salt cod and let it come t.9 a: boil. 
Then drain and pour over it a sauce made as follows : 
For every two cups of mil� required, allow one tablespoon of 
flour and the yolk of one egg, pepper and salt to taste and a piece of 
butter the size of a hickory nut. Mix this and let it thicken over 
the fire, then re.move and fold in the stiff white of the eg. 
Do this just before serving. Pour over the fish on a hot platt�r . .  and serve at once. Lute Fisk 
Cook the fish in boiling salted water. Do ,not cook too long. 
Serve with cream sauce,  or hot melted butter. · Mrs J. C. Gunderson. •. '· Baked Fish and Tomato Sauce 
Place fish in· a long shallow pan, 1ay four ( 4) strips of bacon 
across fish, .then one chopped onion. Last pour one can tomato soup 
over fish and bake one hour in mo�erate oven. 
Mrs. Mary Retschleg Turban of Fish 
2c . cold flaked fish, 1 c. white sauce, 1-3 tsp. salt, few . grains 
of pepper, lemon juice, ½ c. buttered crumbs. Put a layer of fish. 
on a bu · red dish, season with salt _' and peppe;r and lemon juice. 
Cover wit •. auce, con\inuing with layers of fish and . sauce until all 
are used, shaping in pyramid form. Cover with buttered crumbs and 
bake in a hot oven until crumbs are brown. · Mrs. R. Denning Oysters and fresh fish should be kept on ice from· the time they �re purchased until the time they are served. They spoil quickly 
1f kept at room temperature. Serve .half shell oysters on beds of cracke� ice. - Huron Ice Co. 
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' Roast Shoulder of Lamb 
Put tpe lamb in a roasting pan, place it uncovered in a hot _ oven. 
When the surface is seared turn the lamb and sear the other side. 
Salt it, add one-half .cup water and lay two strips of bacon over the 
top. Cover the pan and roast the lamb in 'a medium oven for about 
1½ hours. Make a gravy by mixing one tablespoon of flour to each · 
• cup of water to be added. 
Mrs. L. A. Melum 
Roast Breast of Lamb 
Place the Lamb in a roasting pan� cover it with strips of bacon, · season with salt and pepper, add ½ cup :water, cover and bake about 
3-4 hour. Make a rich g.ravy from the · juices left in the pan 4 bs. add 
ing 1 tablespoon flour to each "cup of liquid. · !To brown the potatoes 
pare them, place around the lamb in the roasting pan when the mea't 
is put in the oven, season them and baste them once or twice with 
the juice. The breast of . lamb may be stewed. Cabbage, may also 
be added, larie cabbage may be cut in eight pieces or small one in 
four . . Boil ½ hour,. arrange meat on platter surrounded with cab­
bage. For seasoning add few whole black peppers to the stew. 
Pot Roast 
Use an iron kettle with a cover. Put in the meat fat side down� 
·turn and brown other side thoroughly, season with salt; pepper and 
a little onion or garlic if preferred. An onion with two or three cloves 
stuck in it may be browned lightly· ,.with ·meat. The meat should be 1 cooked in kettle tightly covered. Let simmer until quite tender, turn­
ing it once during cooking. No water is needed al,tho�gh some cooks 
prefer little: water. Allow about an hour to eacl� pound. Make gravy 
of the brownedi fat and equal amount of flour and water. The gravy 
may be used with noodles or macaroni as a separate dish: 
Mrs. L. A. Melum 
Baked Spareribs 
5 lbs. spareribs for five. Crack the spareribs through . the cen.­
.ter. Prepare roasting pan by dredging the bottom with flour. Sprin- · 
kle salt, pepper and flour over meat and place in the roasting pan. 
Add half cup boiling water. Roast in moderate oven two hours. If 
sage dressing is added the .ribs are cracked twice crosswise, the ends 
folded over the dre�sing and skewered in place. Allow one hour for 
each pound. . . . 1 
Savory Baked Short Ribs 
Requires 2 lbs. short ribs of beef for a family of five, 3 cups 
boiling water, 1 small carrot, 2 thin slices salt pork, 1 small turnip, 
1 small onion, 1/4 tsp. pepper, 1-4 cup celery cut into cubes, · salt. 
Method : Fry out pork, remove pieces, dredge meat with flour and 
brown in pork fat. Place in baking pan, cover closely and bake four 
hours .in a very slow oven. Select potatoes as nearly uniform in size 
as possible, place them in pan with meat about• forty minutes before 
taking meat out of oven, turn pota,toes from time to time. 
Mrs. L. · A. Melum 
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Macaroni  and Steak 
Take a cut of round steak, pound well and fry in a hot skillet 
until quite brown, season well with salt, pepper. Can add onion if 
desired. While steak is frying, put on to �boil in salted water one 
package of macaronL When steak is well browrild, pour in water 
enough to almost cover. Pour in cooked macaroni on top -of steak • and ·let simmer for about an hour. 
Mrs. C. H. Horine 
Swiss , Steak 
The steak should be cut at least t�o inches thick.. Use half cup 
of flour fori a slice of meat weighing two poun�s and mix welt with 
salt and pepper. Pound the flour thoroughly into the meat with a 
wooden potato masher or the edge of a heavy plate. Heat one fourth 
of a cup of fat. Brown the meat on each side in this "fat and add 
some butter. (Then add a few slices of onions and one-half a green 
pepper· chop ed fine� two cups of boiling water or part strained to­
mato. \you an leave vegetables out.) Cover- closely, let simmer for 
two hours. -Swiss steak may be cooked with<;mt any liquid if pre­
ferred as its own moisture is sufficient . . The onion may be omitted 
or other ve ables added. 
. Steak Stuffed and Baked 
1 large steak, 3-4 cup moistened crumbs, ½ oni� <;hopped .fine, 
turnip, diced, salt and pepper. Spread stuffing on meat evenly, 
en -roll with the grain· so that when sliced it will cut acr·oss the 
ain. /rie with twine, lay in baking- pan where butter has bee:n 
• elted and brown. . Then pour .enough water to fill pan to depth· . 
of two inches, cover and bake thre'e hours in  a slow oven. 
· Mrs. Roy Schroeder 
Flank Steak 
e a good sized flank steak, heat pan with a piece of butter . 
a until very hot, sear meat on both sides, th�n slice one onion, 
ke strips of bacon; cover steak. Pour over one quart of tomatoea, 
salt and peppe.r ,to taste. Bake 2 hours in slow oven. 
\ Mrs. F. L. Class. 
Beef Loaf 
2 pounds hamburger, 1 pound sausage, 1 pint bread crumbs, 2 
tablespoons of parsley, 1 level teaspoon of pepper, 3 eggs, 1 onion, 
2· teaspoons of salt. All add the ingredients and mix well. Add egg� 
unbeaten. Pack this down into a square bread pan until it takes th� 
,shape of the pan. Turn out .and bake for about 2 hours. 
Mrs. H. P. Peterson 
Mrs. N. K. ,Nelson 
Keep your ice box in use all winter. The saving ·n food will 
many times repay the small investment in ice. Do not eep food 
· in closed ice box unless there is ice in it. It is sure to spoil - Huron 
Ice Co. 
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Veal Loaf 
21/2, pounds ·raw veal, 1 pound salt pork. Chop fine, add a piece 
of bl,ltter size of egg. 3 eggs, 3 tablespoonful of . cream. Mix eggs 
rand cream, t_hen mix with meat,. add 4 rolled crackers, 1 teaspoonful 
4 pepper, 1 tablespoonful sage, 1 tablespoonful salt. Mix ,all together 
good, liake in oven 21/2 hours, basting with butter and water. · M.rs. 'G .  R. Hurley 
Meat Loaf 
1 1/2  lb. hamburger, 1½ lb. pork sausag-e·, 1 cup cracker crumbs, 
2 eggs, 1 tablespoon butter,. 2 cups strained tomatoes, 1 onion, 
· and pepper, pinch cloves. 
Mrs. J. ·A. Thorsness . 
Beef Loaf ' · 
, c.ts. worth Hall'.lburger, 10 cts. worth Sausage, 1 cup bread or 
cracker crumbs, 2 · cups tomato juice, 2 eggs, ½ teaspoon salt, pep­
per and Paprika. Mix all together but · one cup tomato juice. Form 
loaf in bakin�(pan, pour over remaining cup tomato j uice and bak� 
one hour. Excellent :hot or cold. 
Mrs. S. H. Osberg 
Beef Loaf , 
. 2 lbs. beef, 1/2 tsp. onion j-uice, : 1 tsp. salt, ¼. tsp. pepper, 1 
beaten egg, 1 lbsp. chopped parsley, 2 · in. �ube salt pork fat, 1 cup 
bread- crumbs·, ½ cup milk. Put meat thru a chopper with the ·salted 
pork fat. · Add the seasonings, knead, add the crumbs, well beaten 
egg _ and gradually ' the milk. Knead until spongy. Shape into a loaf. 
Place in a pan lined with thin slices of salt pork fat. Dredge with 
flour, season with salt and pepper.  . Bake 40 minutes. Baste every · 5 minutes with J. tbsp. butter melted with · 1 · c. boiling water . 
. 1 Mrs. , R. Denning 
Chicken Loaf · . 
. 4 lbs. chicken, 1 tsp. salt,' 1-8- tsp .. celery salt; 3-4 cup milk, 1-8' . tsp. paprika, ½ cup bread crumbs, 3 eggs. Put · meat thru chopper� 
work in the seasonings and crumbs .  · Add the well beaten yolks, and 
then the milk gradually. (Taste and season more highly if necessary) 
Fold in the stiffly beaten whites and bake iR a well buttered mold 
placed in a pan of hot water, or steam 21/2 hours. 
. Mrs: R. Denning 
� Meat Balls 
1 lb. beefsteak, 1/2 lb. pork steak, ¼ teaspoon mace and . 1/2 · tea­
spoon ginger, 1 egg, 1 onion grated fine, 1 teaspoon salt • or more if 
liked. · Methe>d : Grind the meat thru the food chopper five or six: 
times to produce fine ground meat. Add seasoning and add beaten 
' egg and the grated onion. If when mixing, the ·meat seems to be 
dry, add a little water to provide . the necessary moisture: Form the 
· meat in balls and fry. Serve with brown gravy. 
1 . .  
Mrs. J. C. Gunderson. 
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Meat Balls 
l 1 lb of Hamburger steak, ½ lb. sausage. Mix in .a bowl. Add one 
oni<>n, ¼ teaspoon of mace, 1 egg, little corn starch. Mix well, roll 
into balls. Use a little drippings, fry · in a hot pan. take out balls, 
make a brown gravy by adding boiling water and thickened with flour. 
Mrs. L. A. Melum 
. Salmon Croquettes 
1 3-4 cupfuls of flaked salmon, few gr. pepper, sp. salt, 1 tsp. 
lemon j uice, ¼ cupful of very thick white sauce. · _ . White sauce : · 1 tbt flour, 3-4 tbl. fat, l/4 cup milk,' salt and pepper: 
, Add the sauce to the salmon, add seasonings, spread on plate to 
.cool, shape ;  dip into crumbs, into eggs·, into crumbs, and fry in deep 
fat, the fat is ·of the right temperature when it browns a cube of 
bread in 40· _seconds. 
M.rs. Torris · Fortune 
Sausage Rolls 
Make baking powder b1scuit dough, roll thin, cut with a large 
cookie cutter. Have fried link sausage piping ·hot, roll one link in 
each piece of dough, pinch ends together .and bake: Serve on platter 
with brown gravy poured around links. 
Mrs. Melvin J or.gensen 
· · Veal Croquettes 
2 cups chopped veal; cooked, ½ tsp. salt, few ·gr. cayenne, 1 
cup thick sauce, 1-8 tsp. ' pepper, few drops onion j uice, yolk of 1 egg. 
Mix ingredients in order given. Cool, shape, dip in cr11mbs, eggs, 
and crumbs again. Fry in deep f�t .  Chicken croquets may be made 
1n the same way, substituting chicken. for veal. · Mrs. R. Denning 
Casserole La:mb 
Requires 2 lbs. breast of lamb, cut small, two cups diced potatoes, 
one finely chopped onion, one cup canned tomatoes, two cups diced car-. 
,rots, seasoning. Cut lamb in small pieces, roll in flour, and brown 
well in hot bacon fat with onion. Put in greased casserole with to­
matoes and hot water. Bake 2 hours. Add potatoes and carrots, 
bake half hour longer, add little water from time to time as gravy 
thickens, use iron frying pan. · Rinse pan with ¼ cup of boiling 
water to save all browned bits and pour over meat. Serve with hot 
baking powder biscuits. 
Mrs. John Melum 
· It is economy to buy granite dishes to put in your ice box. They 
are easily cleaned and will save your other dishes. The square and 
oblong dishes take up the least room and do not tip over easily. -
Buron Ice Co� 
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Casserole Chicken 
Cut up chicken; dust with flour, fry in butter and . lard, pack 
chicken in a stone jar, pour boiling water in pan _to make gravy, 
season with salt and pepper and curry powder, pour over chicken . 
. With lid on jar bake in oven until done. Beef may be prepared the 
same way only add a bay leaf, leave out curry powder. Serves 5 people. , Mrs. John Melum 
Spaghetti 
1 package spaghetti, 1 can tomatoes, 2 onions, 1 lb. bacon cut 
in pieces; cook spaghetti, run cold water on spaghetti, fry onions · 
and bacon, pour · over spaghetti, add tomatoes, season with salt and 
-pepper� add a green pepper if had, bake in oven until done. 
Mrs. John Mel um Braised Liver with' Vegetables 
- Requires 1 lb. beef liver, 1½ cups mixed vegetables, 1 cup to­
matoes or 2 ripe sliced tomatoes, 1 large onion fried, 2 tblsp. drip­
pings, ½ teasp. salt and pepper. Arrange liver in _a shallow pan. 
Fry onions in drippings until golden brown and pour over liver. 
Add ve�etables a_nd seasonings. P�.t in 'a hot oven until meat . is · 
nicely browned. 
Mrs. L. A. Melum Veal 
. Cut veal ½ in. thick, dip' in beaten egg . and seasoned bread 
crumbs. Have iron spider piping hot with ·- 1/4 in. hot fat. Sea.r 
quickly until brown, then cover with hot milk. Cover tightly and · 
bake in slow oven ·1 hour. Remove lid last 15 minutes. Veal Birds 
Use veal from the leg cut in slices 1/4 inch thick. Cut in pieces 
about 2 by 4 inches. Lay a piece of bacon ori each piece of veal, 
having the bacon extend lengthwise beyond the veal. Roll and fas­
ten with toothpicks. Brown in butter and season with salt, pepper,­
and onion. Put in a baking dish and almost cover with cold water . . _
Cover ----dish and bake two hours in a slow oven. Serve with brown ' 
gravy made from the liquid remaining in baking dish. 
Mrs. Roy Schroeder Head-Cheese 
Cook a pig's head, after it has been thoroughly cleaned 
soaked in water, for at least four hours. Pick meat and fat from 
the bones very carefully, salt and pepper to taste. If more meat is 
preferred add boiled veal finely cut and tie all ingredients tightly in 
a .coth and press down with a heavy weight. When cold the meat i. 
ready for .use. · · 
Mrs J. C. Gunderson. Go over your ice box before warm weather comes. See that hinges �re tight and doors -stay closed. Enamel interior and varnish . exterior is needed. , Your ice box - properly iced and cared for -saves both f�d and health. - l;Iuron Ice Co. 
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Stuffed Cabbage 
1 cabbage · head, ½ lb. pork or beef, 4 slices of fat bacon, 1 . 
onion, 1 egg, 1 cupful rice, 2 tsp. salt, 1/4 tsp. pepper, 1-8 tsp. paprika, 1 
4 tablespoons fat. Brown the rice in ½ the fat, after the rice has 
been cooked soft. Put the meat and onfon thru the meat choppe:r, 
add· egg well beaten, and the seasoning. 
Parboil the cabbatge until 'the leaves are pliable, cut out center 
of cabbage, insert meat mixture, ' tie in c\oth and boil several hours� 
Serve .with white sauce. 
Miss Roy Sd;iroeder 
I . Boston Baked · Beans 
Pick over one qt. of pea b�ans, cover with cold water, and soak 
over night. In morning drain, cover with fresh water, heat slowly 
(keeping water below boiling�point) and cook until skins will burst; .  
which is determined by taking a, few· beans on the tip of a· spoon . 
and blowing on them, when skins will burst if sufficie1.1tly cook�d. 
Drain beans. Scald rind of three fourths pound , of fat . salt pork! 
scrape, remove one-fourth inch slice and put in bottom of l1ean pot. 
Cut thru rind of :r;emaining por� every one-half inch, making cuts one 
incq deep. Put b€ans - in pot and bury pork in beans, leaving .rind 
exposed. Mix one tablespootl salt, one tablespoon molasses, and three 
tablespoon sugar to one cup of boiling water, and pour over ·beans ; 
then add enough boiling water to cover beans. Cover bean-pot, put 
, in oven, and bake slowly six o:r eight hours, uncovering the last hour 
of cooking that · .:rind may become brown and crisp. 
The fine reputation which '-Boston Baked Beans have gained has 
been attributed to ·th� earthen bean pot with small top and bulging 
sides. 
· · 
Clara B. Gunderson 
. Spanish Rice 
1 cup· cooked rice, 1 small onion chopped, 1 large sweet pepper, 
celery, ½ t. tomatoes, 1 tbs. butter, season ith Chile powder. · . 
Serve 7 peopl� . . 
Mrs. Jno. , Ebert . . 
-Pork and Sauerkraut 
Requires 3 lbs. short .ribs of beef for a fam:ily of five, 3 cups 
cooked or canned, seasonfog. Place in roaster. Bake in ac moderate 
ove;n for 1½ hours after seasoning well with. salt and pepper. · , 
. Heat the sauerkraut, arrange spareribs on platter and surround 
with sauerkraut. 
Mrs. L. A. Melum 
· •  . .  Pot Pie Dumplings . 1 pt. floqr, 1 heaping tsp. B. powder, ½ tsp salt, "1 �gg, well 
b�aten. . Add floux to make stiff dough a�d drop_ fro;m spoon. Steam or coqk closely cove:retl ..:(or 15 minutes. ' . -32-
Wholesale Groceries 
Huron, S. D� 
Pigs· in Blankets 
Make bread , dressing. Enclose 2 tbsp. dressing in slice piece 
tenderloin breaded.· Ron this · in thin slice bacon. Pin together with 
a toothpick. Bake 40 minutes. 
Bake sweet potatoes in dish. Cover each layer with B. sugar 
and butter. Add 1 cup boiling water. Bake. 
Chop Suey 
.One pound of veal, one pound of pork steak, sam� amount of 
celery and onions. Fry :meat in half bu.tter and half lard, seaso1 
with salt and pepper. When fri€d cut in pieces. Cut celery ana 
onions into pieces. Boil until tender. Then mix 1 tablespoon salt -
1 tablespoon flour, and 1 tablespoon dark molasses� Pour on - enoug" 
boiling water to make a thin gravy, add celery and onions to this, 
let boil for a few minutes. Then add the meat and serve hot with 
rice and chop suey ;sauce. 
' ' 
Mrs. R. Denning 
American Chop Suey 
1 cup rice; t cup macaroni, ½ lb. bacon, 1 lb. lean. meat, 1 onion, 
½ tsp. pepper and ½ tsp cloves and nutmeg, 2 tablespoons butter, 
salt to taste. Boil rice first, grind bacon and beef, · add other ingredi­
ents, add a little water and boil. 
Mrs. 'Roy Schroeder 
Farmer Stew 
Pound, flour- into both sides of a round steak, using as much aa 
the meat will take up. This may be done with a meat pounder or 
with the edge of a heavy plate. Fry in drippings and butter. Use 
iron frying pan or iron kettle, let brown good. Add water enough t<J 
cover and steam good. Cover the dish tightly so steam will not 
escape. Allow meat . to simmer two hours or until tender. One ad­
vantage of this dish is that ordinarily it is ready to serve when meat 
is 'done as the gravy is already thickened; if a large amount of fat 
is used in th� frying the gravy may have to be thickened with more 
flour. Use salt and pepper to taste and one bay leaf if liked. · 
Mrs. L. A. Melum-
Stew Mutton 
. 3 pounds of mutton cut small, boil two hours, add . cabbage head 
cut in four p�eces, boil 'til tender with meat, add whole peppers to 
meat boiling, add salt to taste. 
. Mrs. L. A. Melum 
Veal Stew 
Take Veal Breast, boil and add sliced carrots, . celery -and onions 
thicken, season with salt and pepper. 
Mrs. L. Oanes. 
Use _a piece of ice covered with gauze or cheese cloth to rub over 
the face after washing it. _ This firms the skin, helps avoid wrinkles 
and closes the pores. It is an aid to beauty as well as to health -:-' 
Huron Ice Co. 
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. Dumplings and Beef . Stew 
Cu,t up beef and brown in iron kettle, keep stirring until brown. 
Cover with water and cook tender. Salt and pepper. Make. dump­
lings as follows : 2 cups of fl.our, 2 teaspoonsful baking powder, a 
little salt, milk enough to make a very stiff batter. Abqlit 20 �in­
utes before serving drop into kettle with meat by spoonful. Cover 
tight and let boil 20 minutes. M.ore flour can be added to g.ravy if 
· not thick enough. Serve all in dish together. Veal and chicken may . 
be fixed the same. 
Mrs. Geo. Ketelsen 
Beef Stew With Dumplnigs 
1 pound flank, rump or plate, 4 cups potatoe� cut in 1/4 inch 
cubes, ½ small onion .cut in slices, l/4 cup flour, ½ teaspoon salt, · 
¾ teaspoon pepper, two thirds cup of carrots cut in 1f2 inch cubes. 
Flour an_d salt and pepper mixed, cut meat in 1½ inch cubes. Dredge 1 
with seasoned flour. Cut some of the fat in small pieces, heat in fry­
ing pan, add meat, when browned put in kettle. Rinse frying pan 
with boiling water. Cook at low temperature 'til meat is done . . Boil 
about three- hours·. 1Add vegetables the last hour. Cook potatoes five 
minutes. If dump,ings are added allow fifteen minutes for cooking. 
Dumplings 
2 cups flour, 4 teaspo0ns baking powder, 2-3 cup of milk, ½ tea- . . 
spoon salt. 
Mrs. L. A. Melum 
"Klump" 
Danish · Dumplings. Melt 3 tablespoons of butter in a small 
sauce pan. Mix into this 5 tablespoons flour. Then add 1 cup of 
milk and boil until thick, stirring constantly. Remove from fire and 
add 1 egg (not beaten) . Then add enough flour to make a stiff bat­
ter. The dumplings are now ready for the soup. 
Mrs. Lent.is �elson 
F1ISH AND MEAT 
.
SAUCES 
Sauce Tartare : 
½ tsp. mustard, 1 tsp .  powdered sugar, ½ tsp. salt, few grains 
cayenne, yolks of 2 eggs, ½ cup olive oil, ¼ tsp. p"owdered tarrage•1 
or 1 tablespoon of tarragen vinegar, 1 ½  tablespoon .vinegar, ½ table­
spoon of each capers, pickles, olives, and parsley finely chopped, 1/2 
shallot, finely chopped. · _ 
Method : Mix mustard, sugar, · salt and cayenne; add yolks of 
eggs, and stir until thoroughly mixed, setting bowl in a pan of ice 
water. Add oil, at first drop by drop, stirring with a wooden spoon 
or wire whisk. As mixture thickens dilute with vinegar, when oii 
may be added more rapidly. Keep in a cool place until ready to serve. 
then add remaining ingredients. 
Clara B. Gunderson 
, Sweet Dressing - Ducks, Turkeys 
2 cups of dried bread crumbs (soaked) , 3 large apples, 1/2 cup 
i>f sugar, ½ cup of currants, ½ cup of raisins, ½ teaspoon of salt, 1 
egg, 1 teaspoon cinnamon. 
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. SALADS 
You will find it most economical to use the yolks of eggs (after 
making Angel cake) in making the following -salad dressing, as i� 
keeps indefinitely. 
Cooked Salad Dressing 
Yolks of 13 eggs, 6 level teaspoons salt, 1 rounded tablespoon mus­
tard, 3 tablespoons sugar, 13 tablespoons vinegar. 
Mix the salt, mustard and sugar with 3 tablespoons of vinegar. 
Beat the egg yolks until thick and lemon color, using a wire eg 
beater. Add, 10 tablespoons vingear and mix thoroughly. ·Put this 
mixture in a sauce pan and place in a pan of boiling water. Let it 
cook until thick, beating constantly. Th.en add the salt, mustard 
and sugar mixture and beat until it is thoroughly incorporated. Re­
move from the fire and add in a fine stream the melted butter. Place 
in a covered jar and keep in a cool place. When serving it combine 
with whipped cream. 
This should make a pint of · dressing. If a sweeter dressing is 
desired add more sugar� 
Mrs. John Mel um 
Salad Dressing 
½ tbspoon mustard, 1 tbspoon sugar, 1 egg, well beaten, 21/2 
tablespoon melted butter, ¼ cup vinegar, ½ tsp. salt. Boil' until thick 
with cream. 
' Mrs. 1Arthur SchunJ.an 
Mayonaise Dressing 
1 tablespoon flour, 1 sgg, 1 tablespoon butter, 4 tbsp. sugar, 1 
tsp. •prepared mustard, salt· and pepper., large cup of vinegar. Mix 
flour and sugar in a little water. Put in the egg beaten ingredients 
and boil about 3 minutes. Keep stirring. Thin with cream. 
Mrs. Hendershot 
Mayonnaise Dressing 
Put in a stew-pan a lump of butter the size of an egg, and 
when mel�ed, put in a tablespoonful of flour ; then add a teacupfull 
of milk or water, and let it come to a boil ; have ready three beaten 
·eggs mix.ed with three tablespoons of sugar. One .teaspoo:r;i of dry mus­
tard and a c1,1pful of vinegar ; one half teaspoon salt, and half teaspoon 
pepper. Stir in with the other ingredients in the sauce-pan, let come 
to a boil and set away to cool. 
Mrs. Jaeschke· 
_r 
Mayonnaise Dressing 
Yolks of 8 eggs beaten t<;> a cream. 1 pt. sweet or sour cream. 11/2 
. tablespoonful vinegar. 1 .teaspoonful salt. Put the cream on to 
heat in · a double boiler, and wh�n hot apd other ingredients and stir 
continually till thick. Remove from fire and pour at once into an 
earthen dish. Add mustard if liked. 
Mrs. N. R. Carlson. 
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. \ Salad Dressing ::: 
· 3 eggs beaten well, 1 cup vinegar, ½ teaspoon mustard, ¾· tea­
spoon celery salt. ¼ te'asRoon curry powder, salt, pepper, chunk butter. ' If vinegar is too strong dilute with wat�r. Mix with beaten eggs. 
Mix dry ingredients and add. Add butter and let come t'o a boil. 
M�. Wm. Quale 
. Salad Dressing 
To thr�e eggs or six yolks well beaten, add one tablespoonful 
flour, one tablespoonful mustard, stirred to a cream with sweet milk · 
pr c:re�m, one · half cup . sugar, one cup vinegar, salt ·and pepper to1• 
taste. When ready to use, add enough sweet cream to make right 
thickness. 
Mrs. J. · M. Peterson. 
1 Salad Dressing 
. Two eggs well ·beaten, two tablespoonsful of sugar, one teas·poon­
ful salt Teaspoon mustard rubbed · smooth- in a little vinegar, one 
- half cup of vinegar. Melt one tablespoon of butter. i When melted 
add teaspoonful of flour and· stir until smooth, but don't brown. Add 
· · one cup cold m.ilk and boil until it thickens, stirring constantly. Then \ 
add above mixtures slowly, stirring constantly until thick. If it seems 
. too thick it may be thinned with a little cream. 
Mrs. Rhintsma 
. French Dressing 
1 tbs. vinegar, a dash of cayenne pepper, 3 tbs. oil, ¼ tsp. onion 
juice, ¼ tsp salt. Into a chilled dis.h put the -salt, pepper and onion 
j uice. To this · add the oil and lastly while stirring -constantly �dd 
the vinegar gradually. Lemon juice may be used instead of vinegar. 
1 • Mrs. R. N. Jones 
• · · · Pineapple, Apple and Celery Salad 
Peel l dozen apples, add a cup of diced pineapple a:µd 1 cup of · 
diced celery. · Mix with the followi:Q.g dressing. Beat 2 eggs, 1½ • 
cup of ' sugar a;nd 1 tablespoon of flour. Add 2-3 cup of vinegar and 
2-3 cup of boiling water. Boil in double. boiler until like cream. 
· When cold mix with 1 cup of whipped cream. Other fruit may be 
added. . , ., . Mrs. Geo.. Ketelsen 
Vegetable �alad . · 
·Ohop cabbage, beets and celery up fine, add a can of :peas. and a 
few pimentos. Dissolve a package of lemon jello in a pint of -water. · 
When cool mix all together - and pour into a dripping pan. Set away 
td .harden. Then cut in squares and serve on lettuce leaves and cover 
with mayonnaise dressing and whippep cream. · · 
. M1;s .  Geo. Ketelsen. 
, . Pimento Salad 
l pkg. Lemon Jello, ½ cup cold water, ½ cup vinegar, 1 cup boil­
ing water, 2 cups chopped cabbage, 1. cup chopped celery, 2 pimentos. 
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"Date-and-Banana Salad" 
Peel and scrape four bananas ; cut them in thin slices and at once · 
, squeeze over them the j uice of half a lemon. Pour boiling water ov�r 
a; pound of choice dates ; stir and separate the dates in the water, then 
skim out upon an agate plate. Set the plate into the oven to heat 
the dates thoroughly, fthen cut each in four lengthwise pieces and dis� 
card the stones. Over the dates pour a tal>lespoonful of lemon j .uice. 
Mix 'a few tablespoons of olive oil and tablespoonful of lemon juice 
· and a generous quarter of a tablespoonful, ,each, of salt and paprika, 
and pour half over the bananas and the other half over · the date · 
Serve on heart-leaves of lettuce. The bananas and dates may be 
mixed together or kept separate. 
Mrs. L. Oanes 
Cabbage Salad· 
3 cups of chopped cabbage, 2 sliced bananas, mix with the follow., 
ing dressing. ½ cup sugar, ¼ cup vinegar, a pinch of nutmeg, ½ tea 
spoon salt, ½ cup of condensed milk. 
Boiled Dressing 1 
1 tablespoon of butter, 1 tablespoon of cornstarch, 1 tablespoon 
of sugar, 1 tea spoon of prepared mustard, 1 teaspoon salt, 4 eggs, 
1 cup vinegar. 
Corn Salad 
10 ears of corn, 1 ½  green peppers, 3 onions, 1 head of cabbage . 
(small) 1 quart vinegar, salt, chop this fine, then add 1½ cup sugar, 
1f2 teas. mustard after being cooked. Boil ½ hour. Seal -in j aTs. 
Mrs. C. F. Schultz. 
Com Salad 
18 ears of corn, 1 large head _ of cabbage, 2 green peppers, -1 
onions, 2 lbs. sugar, 1 teaspoon pepper, 2 qts. of vinegar, 1 level 
.tablespoon ground mustard, 2 tablespoons celery seed, ·scant half ' . 
cup salt. Chop . c�bbage and peppers. Boil fifteen minutes in salt 
water. After thoroughly drained, boil all together. ½ hour. 
Mrs. 9. H. Horine 
I 
Corn Salad 
18 ears green corn, 3 red peppers, 3 large onions, 1 large c�b-
, bage, 6 oz. ·mustard, ½ cup salt, 1 1-3 lbs. brown sugar, 2 qts. vine­
gar. Chop cab_bage, onions and peppers fine, mix_ together all ingre­
dients excepting corn, bring to ,a boil, then add corn which has been 
cut from cob, cook till done. This recipe makes five qts. Will keep 
any length of time if sealed up tight. 
Mrs. Geo. Hague 
1 · Green · Pea Salad 
Take one can peas from wpich liquid has been well . drained, dice 
· one-fourth pou·nd cream cheese, dice six medium sizes s;weet pickles. 
Pour mayonnaise  over all and mix lightly. 
Mrs. HeJmer Pederson 
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_ Wat-er Lily Salad 
Remove shells from hard-cooked eggs. Cut eggs in- halves cross­
wise or lengthwise, cutting in such a way that the edges will be cut 
into sharp points. Remove yolks, smash and season with salt, pep­
per and melted butter, or moisten with salad- dressing. Refill whites 
with the yolk mixture and arrange halves on lettuce leaves . . Serv� 
with cooked salad dressing. 
· Mrs. R. .Denning 
Meat Salad ( Chick�n- or Veal) 
Remove bones. and gristle, fat and skin, from cold cooked meat. 
Cut meat into· ½ inch cubes and mix with it an equal amount of 
celery which has been scraped, chilled and cut in small pieces. Add 
salad dressing to moisten. Arrange on lettuce leaves ; garnish with 
curled celery. 
Mrs·. R .  Denning 
. Waldorf Salad · 
1 c. cubed apples, 1 c. nut meats, 1 c. cubed celery, enough dress­
ing to moisten. Cut sl�ce from the tops of green or red apples ; 
scoop out the · inside pulp, leaving just enough to hold the skin in 
place. Fill the shells with the salad mixture and serve on lettuce 
leaves. 
· ·  
Mrs. R .  Denning 
Fruit Salad 
2 oranges, 3 bananas, 1/2 lb. Malaga grapes, 4 sliees ph].eapple 
(cubed) , 12 wa:lnuts. Salad dressing to moisten. Mix with whip­
ped cream or f.ruit salad dressipg. · May be served in orange cups. 
Mrs. R. Denning 
Russian Salad 
1 c. cold cooked carrots (cubed) 1 c� cold cooked potatoes 
(cubed) , 1 c. cold cooked peas, 1 c cold cooked _ string beans. Mar­
inate with French dres.sing. Arrange vegetables in a mound, make 
four sections. Cover two sections with · finely chopped whites of hard 
cooked eggs · and th� other two with the hard cooked yolks forced 
through a potato ricer  or strainer. Garnish with parsley. 
Mrs. R. Denning 
Tomato Salad 
8 dium sized tomatoes, 2 cups celery or cucumbers cut in 
cubes, 1 cup Mayonnaise dressing. Scald artd peel tomatoes ; slice 
off their tops. Scrape out the seeds and a _ little of the pulp, and 
fill cavities with the celery or cucumber, mixed with Mayonnaise 
dressing. .., . 
Mrs. R. Denning 
Tomato .Jelly Salad 
Soak 2 taplespoons gelatin in ½ cup cold water, then dissolve 
· in 1 can hot tomato soup to which enough water has· been added to· 
make 3 cups. Season with Worcestetsh1re sauce (:1 tabiJ.espoon) , 
onion and celery flavor. Pour into individual molds and chill until 
jellied. Serve on lettuce with salad dressing. If you need the salad 
in a hurry use 3 table�poons gelatin. 
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. · 1 . Vegetable Salad · -
2 qt. chopped cabbage, 1 can of peas, dra.ined, ½1 lb. diced cheese, 
Stir all together. ½ cup mayonaise, and salt and pepper to taste. 
Celery can be added if desired. Serve .with a topping o.f ½ t. jelly. · Mrs. E'. Fuglsang 
Pear Salad 
· Fill halves, with nuts and dates put through food chopper. Mold 
' "into balls and dip- in powdered sugar. Serve on lettuce leaves, Mayo 
-a�se. . , 
Mrs. C. Ebert 
Combination Salad 
Shred fine 3 cups of- cabbage, cut in ½ in square dices 4 large 
sweet apples, ½ cup walnut meats. Cut up about ½ lb. fresh marsh­
mallows and ½ lb. dates. '.Mix altogether with about 3-4 cup of 
French salad dressing. Just before serving mix with ½ pint stifly 
whipp�d cream. , (Delicious) 
' ' 
Mrs. Alf Andersen . 
Spring Salad 
i 1 pkg. lemon j ello. Prepare 4ccording to direction$, and when it 
begins to thicken add 2 pimentos -chopped fine, fo.ur sweet pickles, 
sliced, and 4 stalks of celery. Stir in ·carefully, until evenly mixed. 
Serve on lettuce leaf and add one tablespoon salad dressing. · · 
Mrs. J. A. Thorseness 
,, · . , . Prepared Mustard . , . -. 
2 teaspoons mustard; 1 teaspoon flour, 1 teaspoon salt, 1 teaspoon 
, -soft butter, 1 teaspoon sugar, 1 tablespoon vinegar, 1 ½  cup boiling 
water. Mix in order given in a granite sauce pan, add water and cook 
until it thickens and is .smooth. 
Mrs. Gust J. Kruger 
Carrot Salad. 
1 onion chopped fine, 4 large carrots, 1 cup thick country sweet or 
sour cream, sugar to taste, 2 tablespoons of Yacht-Club dressing. 
Method : Use Tin Grater with ' large holes to grate carrot. ,Add 
. onions, whipped cream, sugar to taste, and the Yacht-Club dressing. 
This is a very " good h�alth dish from the standpoint of nutrition. 
(Substitute 6 raw apples· with cream and Yacht-Club dressing if an-
1· other salad is wanted. ) 
Mrs. L. A. Melum. 
Banana Salad 
Slice ,bananas into halves lengthwise and cut each half in th� 
centre .. Place a whole lettuce leaf or finely cut lettuce on a plate even­
, ly, then lay ½ of the banana upon the lettuce, place _ 1 tablespoon of 
. mayonnaise dressing mixed with whipped cream and sugar to taste 
·upon the banana. Sprinkle with finely chopped·. nuts and a pinch of 
paprika for a color ,effect. Recipe for one plate service. · · 
Clara B. Gunderson. 
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Cabbage Salad 
Slice cabbage into ·fine strips and measure the amounts needed. 
Whipped cream seasoned with mayonnaise dressing and sugar to 
taste is mixed with the sliced cabbage. Add celery seed if lik.ed or 
use cabbage with the dressing only. One tablespoon of whipping . 
cream will be required as service for one, thereby you can easily meas-
ure dressing for quantity. 
Clara B .  Gunderson 
Cucumber Salad 
1 doz. large cucumbers, 6 large onions, 1 pint vinegar; 1 c 
sugar., 1 teaspoon ginger, 1 teaspoon salt, 1 teaspoon pepper, 1 tea­. spoon celery seed, 1 teaspoon mustard seeds, 1 teaspoon cinnamon 
buds, 1 teaspoon tumeric. 
Method : Slice cucumbers with skins left on and slice onions and 
soak over night in salt water. In the morning remove cucumbers and 
onion� from salt water and put in a preserving kettle. Add sugar, 
vinegar and spices and cook until tender. Can in mason jars and · seal. . 
Salad may be used with meats when serving. · 
Clara B .  Gunderson. 
Boiled _ Salad Dressing 
4 tablespoons melted butter, 1 tablespoon flour, 4 table�oons sugar, 1 tablespoon dry mustard, 1 tablespoon salt, .4 yolks of eggs, 1 
cup sweet milk, 1½ cups vinegar. 
Method : Heat  vinegar separately. Heat all the other ingredi­
ents and add vinegar, beating while this process is going on until 
thick. Pack in jars and when needed whipped cream may be added. 
·. Mrs. John Melum 
Fruit Salad 
2 oranges, 3 bananas, ½ lb. Malaga grapes, 4 slices · of pineapple · 
(cubed) , ½ cup of walnuts (chopped not too fine.) 
Dressing for Fruit Salad 
. 3 eg� yolks, 1/4 tsp. salt, 1-3 cup s�gar,  1-3 ,cup vi�egar, ' 1 cup whipped cream. Mix the ·egg yolk, sugar and salt and vmegar. Cook 
in a double boiler until thickens ,  stir.ring all the time. Remove from 
fire. When cool add cream which has been beaten stiff. Prepared 
mustard may be added to this dressing. It is then suitable for meat 
and vegetable combination. · 
Mrs. M. C: Duntley 
French Salad . 
½ box (envelope) gelatine, ½ can or 4 slices pineapple, 3-4 cu 
blanched almonds or walnuts, 1 cup sweet pickles, cut fine, ½ cu 
·vinegar. Soak ·gelatine in ½ cup pineapple j uice. Add 1 cup boiling 
water. Cook vinegar and sugar  until it threads, J>emove from fire. and 
..stir into gelatine. Cool and add other ingredients. 
Mrs. J. M. Peterson. 
For winter salads use cabbage instead of lettuce. Shread cab­
bage fine and mix with chopped ice. When crisp, drain and use as 
you · would .lettuce. Cabbage mixed with thinly sliced apple and 
served with thousand island dressing is delicious. - Huron Ice Co . 
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COOKIES, DOUGHNUTS, ETC. 
Brown Suga-r · cookies 
4 cups brown sugar, 1 cup lard and butter, 4 large eggs, 1 tsp. 
soda mixed in 1 tsp. cream of tartar and 6. cups of flour, 1 cup Wal­
nuts cut with knife, not chopped, flavoring. Mold into loaves and let 
set over night. Then slice real thin and bake. 
Mrs. A. Fin'dlay. 
Sugar Cookies 
3-4 cup shortening, 2 cups sugar, ¼ cup milk, 2 eggs, 1-4 tea­
oon grated nutmeg, 1 teaspoon Vanilla, 4 cups flour, 3 teaspoon 
aking powder. Cream shortening and sugar together, add milk · 
to beaten eggs and beat again. Add slowly to creamed shortening 
and sugar, add nutmeg and flavoring, add 2 cups of flour, sifted 
· with Baking powder, add enough flour to stiffen dough. Roll out 
thin on floured board, cut with cookie cutter. Bake 12 minutes. 
Mrs. Henry Hoffman 
Cookies 
3 eggs, 3 cups of sugar, 3-4 cup· of lard, ¼ butte·r, 1 cup of · 
thick cream, 1 teaspoon. soda, 1 _teaspoon vanilla, 1 teaspoon salt,. 2. 
teaspoons baking powder, enough flour to make a dough. Roll out 
and sprinkle sugar on it before cutting. · Mrs. L. A. lv.(elum 
Molasses Cookies 
2 cups sugar, 1 cqp lard, 1 cup dark cooking molasses, 3 eggs, 
1· teaspoon ginger, small teaspoon salt, 1 teaspoon alspice. · Beat · 
· well. 1 cup cold coffee, 1 teaspo·on soda� flour to roll. · . · · Mrs. John G.· Williams . 
White Cookies 
1½ cups butter, 2 cups sugar, 3 eggs, pinch of salt, 1 tablespoon· 
lemon extract, 2 cups sour cream 1 teaspoon soda, flour with 2 tea­
spoons baking powder, beat well. Add enough flour to roll. 
Mrs. John -G. Williams 
Cocoa· Cookies 
1 cup brown sugar, ½ cup melted butter, ½ cup sweet mil� 
1 egg, 1½ cups flour, ½ teaspoon soda, 2 tablespoons cocoa, 1 · tea­
spoon baking powder, 3-4 cup nut meats, pinch of salt. Bake in a 
flat pan and cut in squares. 
' Frosting : 3 teaspoons melted butter, 3 tablespoons. cold coffee, 
3 teaspoons cocoa, vanilla, 'I ½  cups powdered sugar. · · Mrs. L. A. Groves 
Mary Aim Cookies 
1 cup molasses, 1 cup sour milk, 1 cup sugar, 1 cup lard, 3 eggs, 
4 level teaspoons soda, 1 level teaspoon salt. 
Mrs. L. A. Groves 
Sour Cream Cookies 
2 cups sugar, 1 cup butter, 1 cup sour cieam, 1 tea spoon soda, 
pinch nutmeg, 3 eggs, ·flour enough just to handle on the boal'd. . . Mrs. H. F. Babbitt. 
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. 2 Day Cookies 
4 cups brown sugar, 1 cup shortening, 4 eggs beaten to a cream, 
3 tablespoons warm water, 7 cups flour sifted with 1 tablespoon of 
soda, 1 tablespoon cream tarter. Cream shortening and sugar. Add 
beaten eggs and water, flour and soda and creani of tartar. Mix in 
two loaves, let sbmd over night, slice and bake in hot oven. Do not · 
let cookies touch in p·an. 
White Sugar Cookies 
2 cups sugar, 2 eggs, one cup shortening, one cup sweet milk, 
level teaspoons soda, 1 teaspoon cream tartar, flour to roll out,. va 
illa flavoring. Sprinkle sugar over top before baking. 
rm�nch Oakland 
Cookies 
Mix 2 cups sugar and 1 big cup of lard, 2 eggs, ½ cup sour 
milk or cream, 112 teaspoonful of _soda, 1 teaspoqn vanilla, nutmeg or 
caraway seed, eriough flour to roll. - . 
Brown Sugar Cookies · 
1½ ·cups brown sugar rolled out, ½ cup butter and lard,· 1-2 cup 
cold water, 1 even teaspoon soda, 1 teaspoon vanilla and a little salt, 
flour to roll o�t good. 
.. Mrs. Melvin Jorgensen. 
Molasses Cookies 
1 cup sugar, 1 cup lard, ½ cup molasses, ½ cup strong coffee; 
1 teaspoon soda, spices to suit - flour. 
M�s. Melvin Jorgensen 
Molasses Cookies 
2 cups sugar, 1 cup butter, 3 eggs, .;3-4 cup molasses, ½ cup boil­
ing water and two heaping teaspoons s·oda, spices to suit taste, flour 
. to roll out. 
· Blanch Oakland. 
latmer Cookies 
1 cup lard and butter mixed, 1 cup sugar, 2 eggs, 1 cup oatmeal, 
11/2 cup raisins, ½ cup sour milk, 1-2 tsp. soda and salt, 2 -2 cup flour. · · 'Mrs-. Arthur Schuman. 
·. Kras Krenser (Swedish Cookies) 
½ cup butter, ½ cup sugar, 3 yolks eggs, 2 tblsp. cream, 1 tsp. 
almond extract, 1½ tsp. baking powder, flour enough to roll out. Cut 
out the dough with ,a doughnut cutter. Beat up one egg, brush the 
top of cookies, dip in chopped almonds, sugar. 
Mrs. G. Jacobsen 
Ginger Cream Cookies · 
1 cup sugar, 1 cup lard, 3 eggs, 1 cup sour milk, 1 cup molasse 
4 level tsp soda, 1 tsp salt, enough flour to roll. ' ' Mrs. H. P. Peterson. 
Drop Cookies 
1 cup lard, 2 cups brown sugar� 2 well beaten eggs, 1 cup molas­
ses, 1 cup sour cream or milk, 6 cups flour, 2 teaspoons soda, 2 tea­
spoons cinnamon, 1 teaspoon cloves, ½ teaspoon salt, 1 cpp ntit meats, 
1 cup raisins, drop in pan and bake. ' 
Mrs. A. A. Olson.· 
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Spanish Creams 
1 tbsp. granulated gelatine, 3 c. milk, 3 eggs,. ½ c.  cugar (scant) 
.1/2 tsp. salt, 1 tsp. van11la. Scald milk with gelatine, add sugar, 
pour slowly on slightly beaten egg yolks. Return to �ouble boiler 
and cook until it thickens, stir.ring. constantly. Remove fro. fire, add 
salt, flavoring, and stiffly beaten egg whites .  · Turn into cold, wet 
tnolds and chill. · Serve with cream. 
Martha Krueger. 
Good Dmp Cookies 
. 2 cups oat meal, .mixedj with 1 cup hot butter, add 1 cup sugar, 4 
easpoons sweet milk, 2 well beaten eggs, 1 cup chopped seedless 
raisins, ½ cup nuts,. 1 teaspoon cinnamon, 3-4 teaspoon cloves, ½ · 
teaspoon salt, 1 teaspoon vanilla, 1 teaspoon soda dissolved in l 
tablespoon hot water. 2 cups of flour. · Drop· on pan with teaspoon 
about one inch apart, and bake. 
Mrs. A. A. Olson 
English. -Cookies 
One cupful lard, one cupful brown sugar, one cupful granulated 
sugar, one cupful of cold _-coffee, two cupfuls of stewed raisins, two 
well beaten eggs, one teaspoonful of soda, one-half teaspoon of nut­
meg, one half teaspoonful of cinn�rnon, three large cupfuls of flour 
or enough to make stiff batter. 
Mix thoroughly and drop from a spoon onto a slightly greased . 
pari and bake in a moderate oven. The pan will not require greasing 
after first lot of cookies is baked. This recipe also makes � delicious 
cake. Mrs. Nora Osborne 
Filled Date Cookies 
·one cup of butter, 1 cup of sugar, ½ cup of sweet milk, 2 cups 
of oatmeal, 2 cups of flour, 2 teaspoons baking powder� 
Filling :  One pound of dates, 1 . cup of sugar. 1 cup of water. 
Cook until smooth. · · 
Roll out cookies and put a: spoonful on one cookie and pµt another 
cookie on the top and pinch th�r edges together. ·. Bake in a fairly 
·hot oven.. Mrs. J. M. Jonason 
Date Cookies 
1 table spoon o:(. butter, 1½ cups dates, 1 cup walnut meats 
(chopped) , 1½ .cup, of sugar,- 2 eggs1 2-3 cup of flour, 1 .teaspoon· bak­
ing powder, 1 teaspoon vanilla. Bak� slowly for 20 minutes, cool a 
little and cut in bars. -Dust with powdered sugar. 
· Mrs. Geo. Ketelsen 
Berliner Krandse 
2 cups of butter, 1 3-4 cups of sugar, 4 yolks of. hard boiled eggs 
(mashed fine) , 4 raw eggs, flour to make a st1ff batter. Wash out 
· sal� from butter in cold water after measuring. Beat mashed ·and 
raw yolks with the sugar, then mix .butter and flour little by little 
into the eggs and sugar. Take a little at a time of the dough ob­
tained and roll out on molding board. . With hand form into ·small 
round loaves. Dip top side of each cake· into slightly whipped white of 
eggs, then into sugar, and bake in shallow pans till a light brown. 
Mrs. 0. Oakland 
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Date Goodies 
1½ cup dates, 1 cup walnut meats chopped, ½ · cup sugar, 2 
eggs, ½ cup flour, 1 teaspoon vanilla, 1 teaspoon baking powder, 1½ 
teaspoon butter. 
Stone and mince the dates, add walnut meats. Sift over them 
the half cup flour. Mix with baking powder, salt, sug�r and melted 
butter. Mix thoroughly. Beat whites of eggs and yolks separately 
and mix in yolks with previous mixture. Beat whites of eggs stiff · 
and fold in the last. Add vanilla. Bake slowly for 20 minutes i 
· . s·hallow pan. Cool a littl�, cut iri 'bars and dust powdered sugar. 
Mrs. Lundquist 
Butter Scotch Cookies 
2 cups brown sugar, 1 cup butter, 1 teaspoon level of cream of · 
tarter. Mix 1 level teaspoon of Baking soda in little hot water. 2 
eggs, 4 cups flour, roll out and leave over night and cut in thin pieces 
in the morning .  
Mrs.' Ole Devick 
. Chocolate Cocoanut Cakes 
Sift together 2 cups prepared flour ( or 2 cups flour�nd 4. level · 
t�aspoons baking powder) , ·2 tablespoons sugar, 3 tablespoons cocoa. 
Add 1-3 cup cocoanut, 1 cup milk or water and beat well . . Bake .in 
muffin tins. Cover with frosting- and sprinkle cocoanut over the to,p. 
Frozen Cookies · 
Cream together 1 cup B. S.; 1 cup w. sugar and 1 cup lard and 
3-4 cup butter. To· this add 3 eggs and beaten. Sift together 3 
cups flour, 1 tsp. salt, 1 tsp. soda, 1 tsp. each cloves and cinnamon. 
Add dry ingredients gradually to . 1st mixture, rising. 2½ cups 
more flour, add 1 cup nuts. Form dough into round roll about 3 in. 
-thick, place on floured board and let stand over night . . · In morning 
cut in thin slices and bake. 
Mr.s. C. Ebert 
F·rozen Cookies 
1½ cups white sugar, 1 cup hr.own sugar, 1 cup butter, 1 ·cup 
crisco or lard. Creamed well. 4 eggs beaten light, 1 teas. soda, 
sifted in flour, 2 tpsp. cinnamon,2 caps walnuts, 6 cups flour. Forni 
in 3 loaves and put in ice box or cold place over night. ..Slice thin and 
bake in hot oven. 
Mrs. 0. A. Nelson. 
Chocolate .Drop Cookies 
1 cup brown sugar, ½ cup butter; 1 egg, 1 e·gg . yolk, ¼ cu 
S\Yeet milk 1-2 tsp soda, 2 sq. melted chocolate, ½ cup raisins, 
up .fin·e, ½ cup Walnut meats, 1½ cups_ flour, 1 tsp. Vanilla. 
Mrs. Earl Burriilgton 
Fattigmond Shappelsi 
Yolks qf 10 eggs, 1/4 pt. sweet cream, whip together and add 2 
tbsp. sugar, 1,/2 glass brandy, cinnamon, cardoman, 1 citrous drop and 
flour enough to make stiff dough, without using more than is neces­
•Sary for handling. Roll1 cut very thin and drop into hot lard. 
Mrs. J. M. Jarvis. 
.  
I 
Hermit Cookies 
1 cup sugar: - 1 cup butter, 2 .eggs, 1 tsp. soda in 2 tablespoons sweet 
. milk, 1 cup chopped raisins; 1 tsp. cloves, ¾ tsp. nutmeg. Crea� 
sugar and butter, add the\ eggs beaten, then add milk into which 
soda ha--s been dissolved, add r.aisins, cloves and nutmeg. Mi� real stiff. � Mrs. A. Findlay. 
Ginger Cooki� 
,½ cup butter, ½ cup lard, 2 cup sugar, 2 eggs, 1 cup molass�s, 
1 cup sour ;milk, 1 tsp'. cinnamon, 1 tbsp. ginger, 4 tsp. soda, 1 in 
ilk and 3 in flour to handle. Cut and bake · in moderate oven. · M;rs. Ebert 
Mrs. Hodge·'s Cookies 
2 cups sugar, 2 eggs, 1 cup shortening, 1 cup sweet milk, (scant) 
two teaspeons ,soda,. (scant) one teaspoon cream tartar, flour to roll. 
Sprinkle sugar over top before baking. 
Ginger Cookies 
1 cup sugar, 1 cup lard, 1 pint molasses, 1 cup butter milk, 3 
teasp. soda, .1 t�asp. ginger, 1 teasp. cinnamon, 3 teaspoon vinegar, 
1 egg, flour. Stir up in the ·evening and bake in the morning. 
. · Molasses Cookies · . 
· 
. 1 cup sugar, pinch salt,1 egg, 1 cup lard or butter, 1 cup molas­
ses, 1/2 cup, water, 1 teaspoon soda, 1 heaping teaspoon of cloves, , 
cinnamon, allspice, nutmeg, . ginger, 3 cups flour. Mix the spices, 
· salt and sugar, add the lard or butter and mix well, then add the eggs 
. . and beat well. Then the molasses, dissolve the soda i_n hot water and. 
• add to the mixture, then the flour. Roll out on board and cut in 
forms. Put in tin and bake in hot oven 450 de·grees. 
Mrs. Landis 
Ginger Cookies 
1 • � 1 cup molasses, 2 teaspoons soda ·(stir well) 2 cups sugar, 2 eggs, 
1 level tablespoon ginger, 1 cup sour r butter milk with two tea­
sp�ons soda stirred in. Stir in some flour· and add 1 cup of melted 
shortening or better is Pork fryings. 'The� put in more flour stiff 
enough to roll out and bake. 
. · Mrs. S. H. Osberg 
. Date Filled Cookies · 
1½ - c. sugar, 1-2 c. butter, 1-2 c. lard, 1-2 c. crea:µi, 2 eggs, 1 tsp. 
soda, flour enough to rolL Flavor to taste. 
. . Fillin·g: 1 lb. dates,. 1 c. sugar; 1 c. water. 
Mix ingredients in usual way, cutT�ith small cookie cutter· aJ\d ke. Boil dates, sugar · and water. when cool put about one tsp. 
n a cookie and place another on top of filling, making sort of a 
sandwich co.?kie. 
White Cookies 
2 cups sugar, 2 cups sour cream, ½ cup butter, 1 tsp. soda, 2 
. eggs·. Mrs. L. Johnson , . 
Call fruit juices now to use for iced drinks in the winter. A 
tablespoonful fruit juice; added to iced lemonade is tltlicious. .'...S'erve 
plums, peaches and pears ice cold. �Place dirJctly on ice or pack in 
chipped ice. -Huron Ice Co. 
• > 
, .. White Cookies 
1¼ c. sugar, 1 c. milk, ½ c cream, 2 eggs, 3 tsp. bk. pow.,, 1 e. 
, lard, pinch salt, 1 ts·p. or�nge flavor, . Flour enough to roll. Mix in 
usual way. 
White Cookies 
2 ·cup� sugar, . 1 cup butter, 2 _eg.gs, 1 cup sour .cream, l level 
teaspoon soda, p�nch of nutmeg, flour enough . to roll out and bake. 
Mrs. S. H. Osberg. 
, White Cookies 
· 
. 2 cups sugar, 1 cup butter, 1 cup sour cream, 3 eggs, 1 teaspo 
soda, nutmeg, ' flour enough to make a .. stiff dough and sprinkle wit 
· Chocolate C9()kies 
1 cup light brown sugar, ½ cup butter, 1 teaspoon vanilla, 1 
cup English Walnuts, pinch salt, 1 egg beaten separately, 1 CU,P rais-
,1, ins,. 1 squ�-re melted chocolate, ½ cup sweet milk, ½ teaspoon soda, 
. I • 1 1-2 flour. 
Brown Cookies· , 
2 cups sugar, 2 eggs, 1 cup lard, 1 cup molasses, 6 tabl�spoons . 
boiling water, 1 large teaspoon soda, cinnamon, cloves, allspice .and -
ginger, 1/2 cup cooked cofi'ee. 
sugar. Mrs. John Ebert 
Butter Scotch Cookies 
· Mix 2 cups brown sugar and one . cup shortening (butter) . 2 
eggs, 1 tsp. soda dissolved in little · water, 1 tsp cream tartar, 2 cups 
flour, 1 cup. nuts and _ raisins, vanilla. Make in loaf in evening and 
cut out with knife in morning. Bake. · 
Mrs. D}srud. 
Economical White Cookies 
2 cups sugar, ,2 eggs, 1 cup lard, 1 cup sweet milk, 1- teaspoon 
soda, 2 teaspoons baking ·powder, 6 cups flour, pinch salt. Break 
eggs into ingredients and mix an together. · Sprinkle sugar ' on top: 
This douga makes about 75 cookies. 
, ,. Mrs. 1A. Sandell . Surprise Cookies 
½ c. fat, ·1 c. sugar, 1 egg, ½ c. milk, 3 1-2 c. flour, 2 tsp. c. of , 
tartar, 1 tsp. soda, 1-2 tsp. salt. · ' · ' Cream the fat, add sugar gradually, well-beaten · egg, lllilk, and 
sifted dry ingredients. Roll on floured board to 1-8 i:r;i. in thickne�s. 
Place 1 tsp. full .of cooked fruit filling on each one of half the cook­
ies. Place another cookie on top or each one, ptess the edges to­
gether, and bake in a moderate oven . . · 
Filljng: ½ c. sugar; 1 tbsp. flo�r, ½ c. water, 1 c. chopped dat 
or raisins. Mix in the order given, cook until thick, stirring contant­
ly, as it burns easily. · Martha Kmeger 
Mrs. Torris Fortune 
White Cookies 
. 2 eggs, well beaten, 2 cup� sugar, 1 cup butter, 1 cup sour cream, 
1 t. soda, ½ t. each of vanilla and almond extract. Flour enough to 
roll. Sprinkle the top with sugar, and bake. 
· Mr�. _Eric Anderson. . 
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"Black Cookies" 
2 cups sugar, 2 cups moiasses, 1 cup shortening, 1 cup butter 
milk or sour milk, pinch salt, 2 eggs, 3½ tsp. soda, 1 ' tsp. ginger, 
flour to mix stiff. 
Drop Cookies 
1/2 cup sugar� ½ cup butter, 2 eggs; 1 cup of cream (sour) 1 
small tsp. of soda, tsp. of cinnamon, 1/2 tsp. of cloves, 1 tsp. of vanilla, 
a little nutmeg, 1 cup of raisins, 3 scant cups of flour, 2-3 cups of 
syrup. 
Sour 'Milk Cookies 
Two cups sugar, one cup butter or lard, two eggs, one cup sour 
milk, one pinch salt. One . teaspoonful s.oda, two teaspoonful baking 
powder, one half teaspo�mful vanilla; flour enough to roll. 
Sugar Cookies 
. One cup sugar, three fourths cup butter, one quarter cup sweet 
milk, two eggs - well beaten, three teas:poon_ful baking powder, pinch 
salt, one half teaspoon full essence of cinnamon, add grated nutmeg. 
if desired. Flour enough to roll. Cut in round cakes. Sprinkle-with 
,sugar, and bake in a quick oven., 
Mrs. L. H. Sohn 
· · · Cookies . . 
2 cups sugar, 1 cup butter, 1 cup· sour cream, ½ · tsp. of soda, 2 
tsp. Baking Powder. 
· Raisin Cookies 
2 cups sugar, 1 cup s·hotening, 3 eggs, � tablespoons ·sweet milk, 
1 cup raisins, 1 teaspoon soda, 1 teaspoon cinnamon, 1 teaspoon nut­
meg, 1 teaspoon cloves. Flour enough to roll out. · Mrs. A. A. Howard. 
Chocolate Cookies · 
6 teaspoons Crisco· or lard, l/4 cup cocoa; 1 cup sugar, 1 egg, ½ 
· teaspoon cinnamon, 4 tQ 6 teaspoons water, 1 teaspoon baking powder, 
2 cups flour. Mix as cake making a batter stiff enough to  be pushed 
from spoon. Use i heaping teaspoonful for each cookie. Drop about 
2 inches apart. Bake in a moderate oven 12 to 18 minutes. 
By Mrs. L. Oanes 
lforffnvemst. 
1 cup butter, 1 _.cup lard, 2 cups sugar, 2 cups sorgum, 2 eggs, 
1 teaspoons cloves, 1 teaspoon cinnamon, 1 teaspoon pepper, Cardeman 
_and Anice, 1 small teasp. soda, 15c Almonds. 
Mrs. Mary Retschleg 
Oatmeal Cookies 
2-3 cup - butter, 1 cup sug�r, 2 cups flour, 1 cup raisins, 2 cups · 
oatmeal. Cream butter and s·ugar, add beaten eggs, then flour in 
vv:hich has been sti,rred 1 level teaspoon soda. Then add raisins and 
uncooked oatmeal and mix well. Roll out and bake in moderate oven. 
Mrs. Mary Retschleg 
\ Oatineal Cookies 
1 cup sugar, 1 cup butter or lard, 2 eggs, 2 tablespoons milk, 1/2 
teaspoon soda, 1 , teaspoon baking powder, pinch salt, 2 cups flour, 
3 cups oatmeal, 1 cup .raisins. Add oatmeal last thing. 
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Oatmeal Cookies 
2 cups sugar, 2 cups lard, 3 eggs,  1 large cup raisins (ground). , 
11  tablespoons sweet milk, 1 teaspoon soda, 1 teasp?on salt, 4 cups 
flour, 1 teaspoon baking powder, 1 teaspoon cinnamon, ½ teas po.on 
cloves, 1h teaspoon nutmeg, 4 cups oatmeal. Drop by spoonfuls and 
bake. 
Oat Meal Cookies 
1 cup of sugar, 1 cup of lard, 3-4 cup of sour milk in which put 
1 teaspoon of soda, ½ teaspoon salt, 3 cups flour, 3 cups oat meal 
(ground) . Mix good and roll out real thin. 
Filling for same ·: 1 package dates, (stoned and put through mea 
chopper) ,: 1 cup sugar, ½i c_up water or enough to make a paste. Coo� 
about ten minutes. · Spread between cookies after they are bak�d. 
Mrs. R udol�h Lenzer 
Oatmeal · Cookies 
1 cup shortening, 2 eggs, 1 ½  c·up �ugar, 1 teasp. cinnamon, 2 cups 
1
Oatmeal, ground, 2 cups flour; 1 teaspoon soda, 1 cup raisins, 10 
table-spoons' of the juice- that the .raisins are cooked in, -a little bit salt. 
Mrs. S. Salverson 
, Oatmeal Cookies 
f¼ cup sugar and 1 cµp shortening creamed together, 2 eggs, 1 
cup of raisins -cut, 1 small half cup sour milk, 1 small teaspoon soda, 
1 teaspoon,:. salt, · 2 cups of oatmeal and . two cups · of flour. 
Add spices to suit. Drop into baking tins and shape with spoon about 
L inch apart. Do not bake too .hard. · 
Mrs. Geo. Irague 
Oatmeal Cookies 
I. 1 cup of white sugar or 1 c. , brown; 3-4· cup lard, 2 eggs, 1 
cup sweet ilk, 3 cups of oatmeal; 1 teaspoon vanilla, ½ teaspoon 
salt, 1 teaspoon cinnamon, 1 �easpoon soda, ½ cup . chopped· raisins, 
1/2 cup of chopped walnut meats, 2 cups of flour or more if needed. 
Mrs. C. M'. Duntley 
Oatmeal · Cookies 
· 2 cups oatmeal, 2· cups flour, 1½ clip sugar, 1 cup melted butter, 
1 table/poon sour milk, 1 teaspoon cinnamon, 1 teaspoon soda, 1 cup 
chopped raisins. Q-rease pans and drop from teaspoon and bake. 
• . . • I 
Oatmeal Rocks - 1½ cups sugar, · i cup lard or butter, � eggs, 1 cup sour milk;, 
1 teaspoon soda, 2 cups flour, H/2 cups oatmeal, 1 cup raisins, 1 cup 
chopped meats, ½ teaspoon salt, 1 teaspoon of allspice, cloves, · nut­
meg, cinnamon. Mix the sugar, spices, salt, add lard or butter, an 
mix well, add the eggs and beat - well, then dissolve the soda in mil 
and add it, then the flour, oatmeal, raisins and nuts and it all good. 
Then drop in teaspoonful ih pan and bake' in hot oven about 400 
degrees. 
-R � s 
11/2 · cup brown sugar, 3-:.4 CU'JJ" butter, 3 eggs, ¼ cup hot water, 
1 teas. soda disolved in hot water, 1 teas. cinnamon, 2½. cups flour, 
½ c�p · nut meats, 1 cup raisins. 
Mrs. 0. A� Nelson. 
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/; 
Rocks 1 
2 eggs, 1½ cups of brown sugar, 1 cup of butter, 1-3 cup either 
sw;eet or sour milk, 1 teaspoon . . soda, 1 teaspoon cinnamon, ½ tea­
spoon cloves, . 1/2 teaspOOI). nutmeg, 1 cup of raisins and ½ ·cup of 
chopped walnut rµeat�. Flour to make real stiff. 'Drop teaspoonful 
in a place and a little ways apart in a pan. Bake until brown in a 
moderate heated oven. 
Mrs . Geo. Ketelsen · . 
Rocks 
1½ cups brown sugar, 1 cup butter, 1 cup walnut meats, 1 cup 
· raisins, 1 teaspoonful soda dissolved in 1 cup sour milk, 3 eggs ,  .2½ 
cups flour, pinch -of salt. 
M-rs. G. R. Hurley 
Rocks 
. 1½ cups ·sugar, 1 cup butter, 3 eggs, 2 3-4 cup flour, 1 teaspoon 
soda in 1 tablespoon warm water, ½ teaspoon salt, 1 teaspoon cin­
. namon, 1 cup chopped walnuts, ½ cup raisins. 
"Rocks" 
1 cup brown sugar, �-4 c up shortening, part butter, part lard, 2 
. eggs, pinch salt, 3-4 cup sweet milk, 2 cups flour, 1 teaspoon£ ul cin­
namon, 1 teaspoonful sodat (scalded) 1 ·cup chopped walnut meats, , 
1 cup seedles ;raisins. Bake in hot oven 10 or 15 minutes. 
Rocks 
1½ cups sugar, l cup butter, 2 cups raisins, chopped, 1 ·cup wal-­
nuts, chopped, 3 eggs not beaten, 1 teaspoonful soda, 1 cup cold · . .  
water-, 1 teaspoon cinnamon, 1 teaspoon cloves, 3 cups flour, more if t,., 
needed. Drop from teaspoon on buttered pan. 
Mrs. A. A. Howard 
Rocks · 
2 cups sugar, 1 cup butter, 3 eggs, 1½ cups raisins, 1 lb� wal- .. 
nuts 1-3 cup of hot water with 1 teaspoon soda dissolved ,  3 cups flour, . 
1 teaspoon baking powder. · · 
Mrs. Louis Matson 
Rocks 
1½ cup of brown sugar, _3-4 cup of butter, 1-4 cup of sour milk, 
1 teaspoon of soda, 1 teaspoon of cinnamon, 2 eggs, 2½ cups of flour, 
pinch of salt, 1 teaspoonful1 of Vanilla, add ½. cupf1Jl of :puts. 
Mrs. ·Torris Fortune 
Chocolate �lights 
1 cup sugar, 1/2 cup butter, 3 eggs, 2 squares chocolate; 1/2 tea-
.. spoon salt, 1 teaspoon v.anilla, 1 cup nut rneats,-3-4 cup flour, · 1 tea­
spoon B. Powder. Bake about twelve minutes in shallow pan. Suf­
ficient for 30 squares .  
Mr,s. Geo. Olson 
· Sand Bakpelse 
1 cup lard and butter mixed, 1 cup sugar, 2 eggs, pinch of soda 
in 1 tbsp. sweet milk, 2 heaping cups flour, 1 teas. lemon. Make about 
125 cakes. 
Mrs. 0. A. Nelson. 
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Macaroons 
. Almond mac�roons. Take 1 lb. almonds, blanch them and pound 
to a paste with little rose water or oil of lemon, add 1 lb. of white 
sugar and the well beaten whites of 4 eggs. · Bake in .drops or small 
cakes, in buttered tins in a slow oven to a light brown. Some glaze 
them with beaten yolk of egg and others dust on sugar before bak­
ing them. Keep in tightly closed tin boxes or glass jars. 
For cocoanut macaroons, use 1 cup powdered sugar, and 1 cup 
grated coeoanut, work in enough of the cocoanut milk to form 
plain paste, mold and bake as above directed like almond macaroons. 
Hickory Nut Macarnons. Beat whites of 3 eggs, 1 cup granu- ' 
lated sugar and 1 cup powde.red sugar, till very light. Stir in 1 cup 
chopped hickory nuts and bake like almond macaroons. · 
· ' Mrs.. John Mel um' 
Tea Rings . 
2 c.- flour, 4 tsp. baking powder, ¼ tsp. salt, 2 tbsp. sugar, 2 
tbsp fat, 2-3 c. milk. Mix and sift dry ingredients. Work in fat 
with a :fork and add the milk gradually mixing with a fork to a soft 
dough. Roll to 1-4 in. in thickness, brush over with melted butter, · 
and sprinkle with sugar, cinamon and 1-3 c. raisins. Roll like a 
jelly roll, and join the ends to form · a ring. Place in buttered tin, 
and cut the outer,·.edge only into 1-in. pieces with scissors and turn 
each piece to show cinnamon. Bake in a moderate . oven. 
Mrs. Torris Fortune. 
Date Bars 
3 eggs, 1 cup su·gar, 1 · cup flour sifted with 1 heaping tsp. B. P., 
· 1 cup chopped nuts and' 1 cup chopped dates. Spread in large greased 
tin. Cut in bars 2x5 and roll -in powde_red sugar. 
Mrs. · C. Ebert 
Date Bars 
3 eggs separated, beat 1 cup of sugar with yolks, sift 1 cup of 
flour and 1 teaspoon of baking powder and pinch of salt. Cut up one 
package of dates and 1 cup of nuts and mix with yolks and sugar. 
Then add stiffly beaten whites. Sp.read in a buttered pan as thin as 
possible and bake in a moderate oven. W·hen cool cut into bars �J;J.d 
roll in powdered sugar. 
Mrs. J. M. Jonason 
Date Bars 
3 eggs, 1 cup sugar, 1 cup flour sifted with 1 heaping tsp. baking 
powder, · 1 cup chopped nuts and-4 1 cup chopped dates. Spread i . 
greased tin and bake in moderate oven. Cut into bars about 2 by 
5 inches and roll in powdered sugar. · Mrs. R. N. Jones 
. Date Sticks 
6 eggs beaten light, 2 cups of sugar, 1 teaspoon of salt, 2 cups 
chopped nuts, 1 cup chopped dates, 1½ cups of flour, . 1 teaspoon 
each lemon and vanilla, 2 teaspoons baking powder. Bake 30 min­
utes in a slow oven. Cut into strips and roll in powdered sugar� 
Mrs. R. Denning 
-5·8-
. .. 
Date Bars 
2 cups brown sugar, 4 eggs, well beaten, 1 heaping teaspoon 
· baking powder, ½ teaspoon salt, 2 cups nut meats; 2 cups dates ,  
i . 
cut fine, 1½ cups fl�ur. 
Mrs., L. A. Groves 
Date Sticks 
4 eggs, _2 cups sugar, 2 cups chopped nuts, 2 cups dates, seeded 
nd cut, 2 cups sifted flour, 1 tsp vanilla. Beat eggs until light, add · 
sugar, then fold in half of flour and half of dates, add all of chopped 
uts and the remainder of flour, remainder of dates and vanilla. Bake 
m large shallow greased tin for 20 minutes. Cut in sticks while still 
hot Roll in powdered sugar. This .recipe _makes about 4 dozen. 
Mrs.  K. Greenquist 
Apple :Fritters · 
1 tablespoon sugar, 2 eggs, pirich salt, 2 apples, · 1 cup milk, 2 
cups flour, 2 teaspoons B . P., extract. Peel and slice apples in small 
pieces, add sugar, salt, beaten · yolks, then the milk, sift . flour and 
B. P. together adding the beaten whites of eggs, 1 teaspoon vanilla 
and mix all well. Drop teaspoonful - at a time in deep hot lard and 
fry to light brown, then roll them in either .sugar or powdered s'ugar. 
Cream Puffs 
3 cups flour, 1 cup butter, a pinch of salt, 2 cups hoiling water, ·s ,eggs. 
Mix the f.lour, butter and salt, pour in the boiling water, beat 
lightly, put on the stove in a rice boiler, cook until it becomes thick, 
stirring constantly.  Then take from stove, let it , cool, and . then 
break in the eggs one at a time., · Drop on buttered dripping pan vr 
gem irons and bake. Have the puffs bakes just before serving time ; 
split and fill them with custard filling or if whipped cream let puffs 
get cold. 
· Mrs� John M:elum 
Cream Puffs 
½ cup melted butter, 1 cup boiling water, 1 cup flour, stir in 
while boiling. Take off the stove. Cool it. Stir in 3 eggs 1 by 1 ,  
without beating. For filling beat cream, cut. top off the .cakes and 
�rop in a heaping teaspoonful. 
. . Cream .... puffs 
· · ½ cup butter, 1 flour, 1 cup hoiling water, 4 eggs. Put water 
nd butter in a sauce pan and place over fire. As · s oon as it begins 
to boil add the flour all at once. Stir briskly until mixture begins · to 
leave the s ides ·of the pan. Le� cook and add 1 egg at a, t�me and beat 
thoroughly until all have been added. Beat aga,in, drop · on .buttered 
tins 2 inches apart, bake 25 to 45 minutes · until puffs a,re firm �rtd' 
crusty to touch. Serve with whipped cream or custa.rd filling. Also 
nit � �crved with creamed chicken. 
Mrs. B. J. Carlson. 
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Doughnuts 
1¼ cup sugar, 3 well beaten eggs, ½ cup sour cream, ½ cup 
sour milk,-small teaspoon soda, t teaspoon B. P., pinch salt, teaspoon 
vanilla. Do .not mix too stiff. 
Mrs. J. A. Thorsness 
Date Muffins 
1-3 cup butter, ¼ cup sugar, one egg; 3-4 cup milk, 2 cup flour, 
½ te�s. salt, 4 level teas. B. P., scant cup dates. 
Fried Cakes 
Ingredients : 2 eggs, 1 cup sugar, 1 cup sweet milk, pinch sal 
flour, 3 teaspoons baking powder. 
Way of preparing : Beat the eggs, add sugar gradually, t_hen the 
milk, salt, flour enough to make soft dough. Fry in deep fat. This 
will make about 2 dozen. 
Mrs. Wm. Hagedorn 
Doughnuts 
2 cups sugar, 1-3 cups butter, 3 eggs, 2 cups sweet milk, 2 qts. 
flour, 4 tsps. baking powder, pinch of -nutmeg, ginger, aud salt. 
Mrs. A. Findlay. 
Doughnuts 
1 c. sugar dissolved in 1 c. sweet milk, 3 eggs, 1 tbsp. melted but-
ter, 3 tsp. bk: pow., l ittle salt, flavor with nutmeg. 
Doug,hnuts 
1 egg, 1 cup sugar, butter- size large walnut, pinch salt, dash of 
nutmeg, 2 cups sour -milk, 1 teaspoon ·soda, flour enough to make soft 
dough. Fry in deep fat. · . · · · · Mrs. John G. Williams ' 
Doughnuts 
, 3 cups sugar, 6 eggs, 1 cup sour cream, 1 level teaspoon of soda, 
2 cups sweet milk, 1 teaspoon baking powder, 1 teaspoon salt, 1 tea­
spoon · vanilla, flour enpugh to make a dough. Roll about ¼ inch 
thick, stir in lard with a doughnut stick. When you can see it 
smokes it- is ready to· fry doughnuts. Don't let your lard get too hot. 
Mrs. L. A. Melum 
Breakfast Cakes (Fattigmandsbakkelse) 
Cardemon seeds, crushed to flavor dough, 12 eggs, take away 
6 whites, 12 tablespoons sugar, 1 2  tablespoons thick cream or so 
cream. Add .enough flour to roll. Method.: Roll dough on a boar 
until it is thin. Cut in diamond shapes and form for frying in de -­
fat until they become a light brown in color. 
Mrs. J. A. Melum. 
Fattigman 
The yolks of 6 eggs (beaten) add 6 - tablespoons of sweet cream, 
beat together, then add 6 teaspoonsful of sugar, two tab1espoons 
brandy _ (or vinegar) flavoring with mace, flour to. roll cut in diamond 
shape and fry in hot lard. 
Mrs. I. Lee 
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CAKES 
Apple Sauce Cake 
�1 cup sugar, 1/2 cup short., l½ cup unsweetened apple sauce, 
1 tsp. cinnamon, 1/2 tsp. cloves, salt, ½ cup raisins; 1 tsp soda, 21/2 
cups flour, sprinkle with chopped nuts and sugar before serving. 
Mrs. C_. Ebert 
Apple Sauce Cake 
1/2 cup Crisco, 1 cup sugar, 1 egg, beaten, 4 tablespoons hot wa­
,er, 2½ cups pastry flour, ½ teaspoon salt, 1½ cups. thick cold ap­
•le sauce, 1 teaspoon soda, l½ cup raisins, 1,/2 _ cup nuts, 1 teaspoon 
,innamon and nutmeg. 
Cream the sugar and Crisco, add egg, beat well. Stir in apple 
sauce and hot water . . Add raisins and nuts, then dry ingredients 
sifted together twice. Bake in a moderate oven 45 minutes to an 
hour. · · Mrs. George Oas 
Apple Sauce Cake 
� 1 cup sugar, 1 cup apple sauce, ½ teaspoon cinnamon, alspice, 
cloves, ½ cup shortening, 1 egg, 1 teaspoon soda, ¼ cup nutmeats, 
½ cup :raisins, 1 3-4 cup of flour. Cream butter and sugar, and all .the .stuff just like any other cake. I£ you have ·all the stuff it calls 
for it makes a good cake. · -----
... Apple Sauce Cake 
1 cup of brof.v.n sugar, 1 cup of apple sauce, ½ cup of butter, 1 112 
cup flour, 2 eggs, � teaspoons baking powder. 
• · I 
· Mrs. Henry Baker. 
Angel Food 
12 eggs, large, whites, 1 cup cane sugar, 1 cup flour, l. teaspoon- · 
ful cream tartar, 1/4 'teaspoonful royal baking powder, flavor with 
almond, vanilla, or any one likes. Sift sugar and flour four times. 
Beat eggs stiff, add cream tartar to eggs, test by turning pan t.JpsidB 
down. Add sugar gradually to eggs, same with· flour and baking. 
powder, add flavor. [)o not let stand. Turn into an ungreased pan, 
dust with flour, bake in a moderate oven one hour. 
·Angel Food Cake 
· One cupful egg whites (8 or 10 eggs) , 3-4 teaspoon cream of 
tartar, 1 1-4 cupfuls firie granulated sifted sugar, one cupful cake 
our sifted 5 times, 1¼ teaspoon · salt, half teaspoon vanilla flavor- · 
g, half teaspoon sweet -almonds or Rose extract. 
Beat the ·whites until foamy, add cream of tartar and continue 
eatin� :until the eggs are stiff enough to hold up in peaks but n ot dry. 
old in the sugar. Little b ylittle add flavoring. Fold in the flour 
very careful, do not beat. Pour into an ungreased tube tin and bake 
in oven very slow, fifty or sixty minutes, increasing heat slightly 
when cake is almost done. • Remove cake from oven and invert tin un-
til cake is cold. · · · · 
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Mrs. 0. Oakland, 
930 Firank St., Huron. 
. Angel Food 
Whites. 14 eggs beaten stiff, pinch of salt. Sift 2 cups sugar, 1 
heaping cup Swans down flour. 1 teaspoon lemon or vanilla, small, 
1 teaspoon cream of tartar. Add sugar to eggs and beat hard. F'old 
in flour and bake in moderate oven 45 minutes. Pan of water on 
top grate. 
Mrs. John Williams 
Baking Powder Coffee Cake 
1 cup sugar, butter the size of a large walnut, 1 
sweet niilk, 2 cups flour, 2 teaspoons baking powder, 
sugar and <;!innamon and a dot of butter here and there. 
Mrs. L. A. Groves 
. Bread Sponge Cake 
2 cups bread sponge, 2 cups sugar, � cup lard, 3 eggs, 1 tea­
spoon cinnamon, 1 teaspoon cloves, ½ teaspoon nutmeg, . 1 teasppon 
soda, tablespoon sour milk, 2 cups flour, 1 cup raisins, 1 cup .. nuts. 
Put sponge in last. Bake in a slow oven. 
Mrs·. A. A. Olson ,. 
Bread Fruit Cake 
2 cups of dough from bread batter which has raised, 1½ cups 
· · sugar, 1 cup butter, 3 eggs, 2 tablespoons milk, 1 tsp. soda dissolved 
in a little hot water, 1 tsp. cinnamon, ½ pd. currants. · Add enough 
flour .to make soft cake batter. 
· Mrs. A. Findlay 
, Brown Cake 
2 cups brown sugar, ½ cup butter, 3 eggs, ;t cup sour milk, 1 
level teaspoon cinnamon, little bit alspice and cloves, ½ cup raisins, 
l./2 cup nuts. F•rosting: 11/2·: . cup brown sugar, 5 tablespoons sweet 
! milk, butter size of a/ nut, cook till it begins to get stiff: 
Burnt Sugar Cake 
1½ c. sugar, ½ c. butter, 2 yolks of eggs, pinch of salt, 1 cup 
cold water, 2½ cups �our, 2 teas. bak. powder, whites of 2 eggs beat­
en, 3 teas. burnt sugar, 1 teas. vanilla. Creami butter and sugar, then 
add yolks and ·salt, then add cold ·water and 2 cups fl ur. Beat well 
about five minutes, then add -burnt sugar, Vanilla, ½ c. flour mixed 
with B. ·P., then add white.s of 2 eggs beaten stiff. 
(How to· burn sugar) Take ½ c. granulated sugar and put on 
stove. Sti.r until dark brown, add ¼ c. boiling water, let boil until 
Jt forms a thick syrup. 
Br.own Sugar Cake 
1 cup brown sugar, little butter, 2 eggs, 1 cup sour cream, 1 tea 
spoon soda, about 1 cup flour, vanilla flavor .. 
Mrs. 0. S. Gutormson. 
For iced tea, coffee and iced drinks of all sorts� ·use sugar syrup 
for sweetening. . Boil one cupful sugar with half a cupful water five 
minutes. Cool and use instead of sugar. It is much more conveni� J; 
ent and economical.-Huron Ice Co. 
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Bun Cake 
2 teacups sugar, 2 teacups of flour, 1 teacup sweet milk, ½ tea­
cup · butter, 4 eggs, 1 teaspoon each of cinnamon and cloves,  3 tea­
spoons of 'baking powder, 1 cup of chopped raisins or currants. Bake 
in loaf. 
Mrs .  Henry Baker . 
. Burnt Sugar Cake 
1½ cup sugar, 1 .. 2 cup butter, 2½ cups flour, 2 1-2 teaspoons · baking powder, yolks of three eggs, one cup of water, five spoons of 
urnt sugar. Add beaten egg whites, flavor with either maple ' or 
almond. 
Brown Stone Cake 
½ cup chocolate (grated) ½ cup sugar, ½ cup sweet mil� 1 
egg, mix all together and boil until it . thickens, cool, then mix with 
the following : 1 cup sugar, 1-3 · cup butter, ½ cup sour cream, 2 
cups sifted flour, 1 teaspoon soda, ½ teaspoon vanilla. Mix all to-
' gether and bake. 
Brown Stone Fro�t Cake 
. ½ cup chocolate . grated, ½ cup sugar, ½ cup sweet milk, on� 
egg, - mix all of . this and boil until it thickens, cool and then mix 
with the following :  1 cup sugar, 1-3 · cup butter, ½ cup sour milk, 
2 eggs, 2 cups sifted flour, 1 teaspoonful soda, ½ teaspoonful vanilla. 
Mix · all together and bake. 
Mrs. G. R. Hurley 
Burnt Sugar Cake 
1½ cups sugar, ½ cup butter, 2 eggs, 1 cup . water, 6 teaspoon­
ful burnt sugar, 2 . cups flour, 2 teaspoonful baking powder. Mrs. G. R. Hurley 
Boiled Sugar Sponge Cake 
Boil 1 cup of sugar, four tablesps. of water until it thre·ads, beat 
the whites of five eggs with pinch of salt, pour over boiling sugar, 
.beat for ten minutes. · Add yolks of eggs, well beaten, 1 teaspoon­
ful of vanilla, ¼ teaspoon baking powder in one cup of flour. Bake 
fprty five minutes, in moderate oven, using ·angel food pan. 
Mrs. F. L. Class. 
Burnt Sugar Cake 
· Take 3 tablespo'ons sugar one pie tiµ, burn, then · add 1 .cup water 
and cool. 1 cup sugar, ½ cup butter, 2-3 cup burn�d sugar. F"ill up 
with Milk. 3 eg-gs, well beaten. 2 cups flour, 11/2 teaspoon baking . 
po'Yder. Bake in �wo laye,rs. · . Mrs. Arthur Schuman 
I ' 
A delicious and nourishing hot weather drink is egg lemonade 
r:-made by breaking a -raw egg . int� a glass of lemonade, adding a 
dash\ of nutm-eg and two tablespopnfuls chopped ice. _Shake until 
frothy, strain and serve. - Huron Ice Co . 
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Cake 
1 cup sugar, ·2 cups flour, 1 cup sweet m1lk, 4 tablespoons butter, 
2 teas�oons .bak�ng powder, whites of 2 eggs (beaten) . 
Cake 
4 eggs, 2 cups sugar, ½ cup butter, 1 cup milk, 2½ flour, 3 
teaspoon baking powder, 1 teaspoon vanilla, 1 level teaspoon · salt. 
If a change is liked 3 squares of chocolate can be added. Heat in a 
cup set in hot water . . Add ¾ cup boiling water, nuts ·½ cup chop­
ped. Bake in a square pan. Can also be baked in muffin pan. 
Cream sugar and butter, add _ y olks of eggs (Cream by hand) ,, ad 
milk, flour with sifted salt and baking powder 3 times, add vanilla, 
and fold in the beaten whites of eggs. If chocolate is added, ad 
before whites of eggs. 
Caramel Cake 
One and one half cups sugar, � cup •of butter (creamed) 1 c·up 
f cold water, 2 cup� of flo , 2 eggs! eaten epa.rate, 1 teasp. of. van­
lla, 2 teasp. of baking pow r. 
Cocoa . ke 
Fir take 1A cup coco , ½ cup et milk, boil together .and let 
cool: 1½ cup sugar, ½ cup butter, earn together, add yolk, then 
cocoa. 3 eggs leaving the whites till last. ½ cup sweet 'milk, 2 cups 
flour, 1 teaspoon ,soda, put in flour, 1 teaspoon vanilla. Bake in loaf 
or layer tins. 
Mrs. A. A. Olson. 
Cocoanut Layer Cake 
1,4 cup shortening, 1 cup sug�r, 1 t vanilla, 1 egg, 1 cup milk, 2 
cups flour, 1 ... 8 t salt, 2 t royal baking powd . 
Cream - shortening ·and sugar, then add flavoring and 1
# 
egg, beat· 
again, 1 cup milk, mix well, add flour, salt and baking powder, sift­
ed. Bake in 3 layer tins from 12  to 15 minutes. 
Lena Sampson 
Cream Cake 
1 cup sugar, 1 cup sour cream, 2 �eggs, .1 3-4: cup flour, ½ tea­
spoon soda, 1 teaspoon baking powder. 
Mrs. J no. Nelson. 
. Coffee Cake 
½ cup la_rd, ½ cup butter, 1 · cup white sugar, 1 cup molasses or brown sugar, 1 cup black coffee, 2 eggs, 1 tsp. cloves, 1 tsp. cinna­
.mon, � cups flour, 1 tsp. soda. ' 
Mrs. C. Ebert 
Chocolate Cake 
2 cups brown sugar, ½ cup lard, 1 teasp. vanilla, 1/2 c·up sour 
milk, 1 teasp soda dissolved in milk, 2 cups flour, ½ cup grated• -choc-
olate in a full cup boiling water. -
Mrs. L. Johnson 
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. Crumb Cake · · 
2 cups flour, 1½ cups sugar, 3-4 cup butter, 2 teaspoons baking 
powder, 2 eggs, 3-4 cup milk. Rub flour, sugar., butter · and baking 
powder. together with the fingers as for pie crust. Set 3-4 cup of these 
· crumbs aside for top, add the milk, 2 well beaten eggs. _Then add to 
the rest of the crumbs and stir good.. Sprinkle crumbs on top of the 
cake and bake in moderate oven 30 to 35 minutes. 
f 
Coffee Cake 
· Make yeast the day before. 2 cups of flour, ¼ cup of sugar 
over which pour the hot potato water enough to make a stiff paste. 
issolve one cake of yeast foam, add to · paste when cool. The next 
:.1orning take 2 cupfuls of milk, 3-4 cupful of sugar, ½ cupful of 
butter and lard, a little cinnamon, nutmeg and rind of one lemo11, · a teaspoonful of salt. Let come to boil. When cool adq three '?Jigs 
(well beaten) ,  the yeast, 1 cupful of seeded raisins and enough Hour 
to make a soft dough. Knead for ten or fifteen minutes. Let raise 
until double the size. Make six· loaves, roll and fold like parke:- J 
house rolls. When light bake in moderate oven twenty_ to thirty 
minutes. Make frosting with powdered sugar and cream. S:p&9ead 
over the loaves while ho.t. 
Mrs.. F. L. Class. 
Chocolate · Nut Cake , 
Put into a double boiler two ounces. unsweetened chocolate, one . 
half " cup brown sugar, one half cup 'cold water and the yolk of one 
egg. Cook until thick, then add · one teaspoon vanilla extract, and 
one cup chopped nuts, pecans or walnuts. Set aside to cool. Cream . 
two thirds cup butter or other shortening, add one cup .br.own sugar 
and two eggs beaten li_ght. Dissolve one teaspoon soda in one half . 
cup sour milk, . add with two cups flour. Fold in · chocolate mixture and bake -in loaf or layers. Cover with white frosting. 
Mrs. A. H. Burrington 
Dark Spice Cake 
:J. cup sugar, -2 tablespoons 1ard br butter; 1 egg, pinch o salt, 
½ tsp. cloves, ½ tsp. alspice, 1 tsp. ·cinnamon, 1 cup raisins, 1 cup 
buttermilk or sour milk, 2 cups flour-sifted three times. Cream the 
sugar and butter or lard, add the egg, beat well, then put in y nr 
salt and spices and raisins, add your butter milk and then add your 
flour gradually. · . · · · · 
· 
Mrs. Henry llofman 
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Dark Fruit Cake 
2 cups brown sugar, 1 cup butter or lard, 1 cup coffee, 4 eggs, 1 
lb. each of GUrrants and raisins, 1 cup walnut. meat, citron peel, spices, 
2 teaspoons sod�. Flour to make a stiff batter, flour, ba�rn an hour or 
more. 
Mrs. 0. S. Gutormson. 
. Date Cake 
1 cup dates, cut fine, 1 teaspoon soda· in l cup boiling water, 
pour over dates when cold. 3 tablespoons butter, pinch of salt, 1 
egg, ' l teaspoon vanilla, 1 cup sugar, 1½ cups flour, ½ cup nut meats. 
Frosting : 1 cup powdered sugar, 2 tablespoons bµtter, 2 table- · 
, spoons coffee. 
Mrs. L. A. Groves 
Date Cake 
1½ cups brown ugar, 3-4 cup butter or lard, 3 eggs, 11/2 cups 
sour milk or cream, 1 heaping tsp. soda, ½ �cup nuts, ½ lb dates, 
½ tsp. cloves, ½ tsp. cinnamon, pinch of salt, 1 tsp. vanilla, 2 cups 
flour. · Mrs. Jno. Nelson. 
Date Cake 
1 cup shortening, 2 cups sugar, 3 cups sour milk, 1 cup .raisins, 
1 cup nut's, 1 pkg. dates, ' pinch salt, 1 tsp. soda, 1 tsp cinnamon, 
5 cups flour. Will make two cakes. 
Mrs. John Fuglsang 
·-,� Devils Food Cake 
1 cup sugar, ½ cup butter, : '3 eggs, 2-3 cups sour milk, 1 tea­
spoonful soda, 2 cup flour, vanilla. 2nd Part :· 2-3 cup grated choc- -
late, ½ cup sugar, ½ cup cold water, 1 egg, ½ or -3-4 cup walnut 
meats. Cream sugar with butter, add the 3 well beaten eggs, dissolve 
soda in sour milk and add to mixture. Add flour sifted 3 or 4 times, 
, vanilla. Put 2nd part on slow fire till well dissolved, add to mixture 
while warm. Add walnut meats. 
Mrs. Wm. Quale 
Devil's Food Cake 
½ cup butter, 2 cups brown sugar, 1 cup sour milk, ½ cup walnut 
meats, 1/2 cup raisins, 2 eggs, 1 teaspoon soda sifted with the flour, 
2 oz. chocolate dissolved in ½ cupful hot coffee, 2 cups flour. 
I 
, 
DeviPs Food Cake 
1½ cup white sugar, ½ cup butter, 1 cup clabber milk, 1 cup wal­
nuts, 1 teaspoon of soda dissolved in �ilk, 3 eggs, 1½ cake of Baker's.<f 
chocolate, 2 ½  cups of flour or enough to stiffen. 
Mrs. H. Baker. 
A home made ice pack is easily made by chipping ice into fine 
pieces and partially filling a hot water bottle. _Add a little water and · 
tighten stopper. Good for headaches, fever, and infla:mmation. Ice 
is invaluable in sickness. - Huron Ice Co. 
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Devils Food Cake 
. Cream ¼ cup butter, add 1 , cup sugar, cream until 'very light. 
, Beat in two whole eggs, 1 teasp soda in ½ cup sour milk, 1/2 teasp. 
baking powder in 1½ cups flour. Break ¼ cake chocolate in cup and 
enough boiling water to make up half full, and add to cake last thing. · · ' . Mrs. Earl Burington. · ♦ I t,j 
Devils Food Cake - ½ cup cocoa, ½ cup water, ½ cup sugar ; bring to a good boi! . . 
ix 2-3 cup sugar, 1 hea:Aing tablespqon butter, 3 eggs, ½ cup sour · 
ilk, 2 cups flour. Dissolve - te�spoon soda in. a little water. Mix 
the above thoroughly, then add the �boiled part. · More flour may ba 
added if necessary. Bake in a· loaf. 
. CharJotte Kerkow. 
Devils Food· Cake 
. 1 cup sugar, ½ cup shortening, 2-3 - cups sour milk, 1 teaspoon 
· soda, .1 egg, 2 squares of chocolate dissolved in hot water, 1 ½  cups 
flour, 1 teaspoon vanilla. 
ld'l Nelson 
Devils Food 
1 cup sugar, 1 heaping teasp·oon butter, 3-4 cup sour cream, if 
- thick 1 teaspoon soda diss·olved. inf cream, · 2-:-3 · cup· coeoa. Make into 
paste wit·h little water. · Flour to make thin batter, 1 teaspoon van-
illa. Mrs. Arthur Shuman� 
Devils Food 
· 2 well beaten eggs, 1 cup sugar, 1 cup sour . cream, 1 level tea­
spoon· soda, . pinch salt, � cups flour, 1 teaspoon B. P., ½ cup cqcoa 
dissolved _in 3-4 c-µp boiling water, teaspoon vanilla. 
· Ma's. J. A. 'rhorsness. 
Devils Food 
½ cup of butte·r, 11/2 cup of sugar, 2½ cups of flour, 3 eggs, 
½ clip of chocolate, ½ cup of .hot water,. ½ cup of sour ��earn, . 1 
teaspoonful of ·soda. 
Mrs.· 0. Oakland. 
Devils Food . 
Part . I-½ cup sugar, ½ cup milk; 1/2 cake Baker's· Chocolate,. · ' 
. boiled together until · thick. 
Part II-1 cup Sl,lgar, ½ cup butter, 3 egg::;, 1 teaspoonful ·soda, 
, cup sour milk or cream, 2½ cupfuls flour. 
Let part I cool and add to sugar and butter when creamed. · 
Beat eggs separately and add whites last alternately with flour. 
Mrs. N. R. Carlson. 
Eggless C&ke 
. 1 cup· sugar, 1 cup water, ½ cup la,rd� ¼ teas.  salt, 1 cup raisins. 
¼ teas. nutmeg, 1/2 t�as. cloves, 1½ teas.  cinnamon. Bring to boil 
3 minufes, let cool, · then add 2 cups flour, level teas. soda, ·½ teas. 
b�king powder . . Bake 40 minutes in moderate oven. . · 
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Edel wise Cake' 
·½ cup 'butter, 1½· cup sugar, . 1 1,/2 teaspoon · vanilla, 1 teaspoon ­
lemon, 1 cup cold water, 2½ cups Swans Down Cake Flour, 2 tea-
spoons baking powder. Whites of four (4) - eggs beaten to' a stiff 
froth and folded in at last. Add flour and water a little at a time. 
Bakei n a loaf or layer. Bake in a hot oven at first and gradually 
let cool. About 35 minutes. 
Mrs. R. Denning 
Economical Cake 
½ shortening, 1 cup brown suga.r, 1 egg, ½ cup sour milk, 
.teaspoon soda, 1 teaspoon e�h of cinnamon and cloves, 2 cups flour. 
Raisins and nuts are a great improvement . 
., ·Mrs. Lenus Nelson · 
. "Economy Devil Food Cake" . . 
Beaten yolk of one egg, 2··squares chocolate with. one half cup of 
· water. Cook until thick crear:n. One cup of sugar with one table­
spoon of 1 hutter. !Mix and add cooked part. One-half teasppon 
soda in one-half cup boiling water. Oone and . one half cups 
of flour, one half teaspoon _ba�ing powder. 
· . ·. · Mrs. Rheintsma 
Feather Cake 
Take 5 eggs (whites beaten and put in last )  2 cups of sugar; 
· ½ cup :water, 3 teasp'ns baking powder, 1 teaspn. vanilla, 2½ cup<, 
flour. Bake in moderate oven. 
.Mrs. ·. Russell Johnson · 
Fruit Cake 
3 · cups brown sugar, 2 cups butter, 1 cup s our cream, ½ 'cup · 
molasses, 1 pint brandy or grape j uice, 8 eggs beaten well, 1 tea­
spoon cloves, cinnamon and_ alspice, 1 lb.. raisins, 1 lb. currants, 1 lb. 
citron, 1 · lb. figs, . 1 lb. dates, 1 lb. almonds, 1 lb. orange peel, 1 lb. 
lemon, 2 .teaspoons soc;la dissolved in cream. Flour all fruit. Make a 
stiff batter (quite stiff) . 
'Fruit Cake 
1¾ cup brown sugar; 2 eggs, 1 cup · sour cream, 1 teaspoon soda, 
chocolate, 2 squares, 2 or 2½ cup flour, L cup raisins; 1 cup Walnuts, 
Vanilla:, 2 teaspoons i:Baking P., Cinnamon, nutmeg, cloves. 
- Fruit Cake 
Cream one cup of butter, two cups of brown sugar ahd 4 eggs, . 
beaten well, one · cup of sour milk with one arid one half · teaspoo 
of soda dissolved in hot water. Add raisins and currants, half cup 
nut meats, one teaspoon each of allspice, cinnamon, and nutmeg.· · 
1:Mlix well and bake in slow oven. 
· Mrs. Harold G�nderson 
' 
. A delicious .way of serving home canned fruit is to 'd1;ain juice ._ 
from fruit, add ·a little lemon juice and thin with water if syrup 
is too thick. Freeze and serve mixed with the fruit and topped with 
whipped cream.-Hurpn Ice Co. ·_ · 
• 
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. "Feather-Light" Nut Cake . 
Cream one-half cup butter, add one and one-half cups sugar, and 
cream well togethm-. Add three well beate'n egg yolks and mix thor­
oughly. Sift two and one-half cups . flour with one . and one half 
tsp. baking powder and one-quarter tsp. salt and add to the egg 
mixture, alternately with one cup milk. Add one cup chopped nuts . 
, and one. tsp. vanilla. Beat well. Fold in the three _stiffly beaten egg 
whites. Bake in . well greased cake pan in moderate oven one hour. All measurements are level. 
Martha Krueger 
Fudge Cake 
· Real good and cheap. Ingredients : 1 cup sugar, ¼ cup butter, 
1 egg, salt spoon full of salt, 1 teaspoon soda, ½ cup sour milk, 2 
heaping tablespoons of cocoa, 1½ cups of flour, ¼ cup of boiling 
water, vanilla. 
Way of preparing : Cream butter and sugar, add beaten egg 
yolk, add cocoa, little cinnamon. Dissolve soda in sour milk and 
add flour. 1Beat well and add one water last. Make frosting with white 
of egg. Bake in square pan 40 minutes. 
M:rs. Wm. Hagedorn 
Fruit Cake 
3 cups sugar, 6 eggs, · 1½ cups butter, 1 lb. , ra1sms, 
· ·1 lb. currants, 20 cts. orange peel, 20 cts. lemon peel, 20 cts. citron 
peel, ¼ lb. walnut meats, 1½ cups sour milk, 4½ cups flour, 2 tea:. 
spoons g. cinnamon, 2 teaspoons g. cloves, 2 teaspoons soda, a pinch 
of salt. 
Mrs. Gust Jacobsen 
. Five Egg Orange Cake 
5 eggs, ½ cupful butter, 1: cupful sugar, 3-4 cupful milk, 3 cup­
. fuls flour, 1½ tsp. vanilla, 1½ tsp. baking powder. 1Beat sugar and 
butter to a cream, chop .in yolks of egg, thoroughly beaten. · Mrs. Mary Hendershot. 
· Fruit Cake 
2 cups sugar; 1 cup molasses, 11/4 cup_ butter, 1 cup sour milk, 
5 . eggs, 1 cup walnut meats, 2 tablespoon's cinnamon, 1 tablespoon 
loves, 1 teaspoon .nutmeg, 1 pound raisins, 1 pound .currants, 1/2 
pound citron, 1 large_ teaspoon soda, 5 cups flour. 
. Graham· Cracker Cakes 
1 cup sugar, 2 tablespoons butter, 2 egg yolks, 1 cup sweet milk, 
v�nilla, 2 teaspoons baking powder in 1½ cup flour, ½' cup nut meats, 
· 10 graham crackers ground fine, salt, 2 egg whites folded in last. (3 
layers or loaf cake.) fine with carame1 f.rosting. · Mrs. Disrud. 
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· George Washington Cake 
2 cups sugar, 3-4 cup butter, 1 cup thin milk, 3 cups flour, 1 
teaspoon baking powder, 1 teaspoon vanilla, whites 6 eggs. 
Cream butter, gradually1 - add sugar until creamy consistency. 
Sift flour 3 times and reserve ·½ cup, add milk and flou� a Httle at a · 
time, alternately to butter and sugar, stir until very smooth, add 
the baking powder with the 1/2 cup of fl.our sifted together. Add 
vanilla. Stir gently, then fold in the stiffly beaten whites of eggs. 
Bake 'in round loaf in moderate oven and · when cool cover with. boiled 
icing. Mrs. Knute Sampson 
. Her�it Cake 
� 2 cups brown sugar, 1 cup "shortening, 3 eggs, 1 cup sweet milk, 
3 cups flour, 4 teaspoons baking powder, ½, teaspoon salt, 1 tea­
spoon· cloves, . 1 teaspoon all-spice, 1 teaspoon cinnamon; 1 pound 
raisins, choppe�, ½ pound cur.rants, 1 cup chopped citron, 1 cup nuts. 
, 
Ice Cream Cake · 
Cream ½ cup butter, t cup sugar, 2 egg· yolks well beaten, 1 
· cun milk,  11/2 cup flour sifted several times with 2 level teaspoons 
' baking powder, and 2 ·rounded t�aspoons cocoa. · Add the stiff wh�te 
of the 2 eggs. 
Mrs. Fred Passenheim 
Jelly Roll 
1 ½  c. sugar, 2 c. flou:r, ½ c. heated milk, 3 tsp. baking powder, 
3 eggs, vanilla fl.a vor, jelly. · , 
Method: Cr·eam sugar and eggs, add flour with baking powder 
alternately with the milk, b�ating constantly. Add vanilla flavor. 
Bake in a cookie pan, when done tµrn the cake out on a clean cloth 
that has been sprinkled -with sugar. Spread the jelly quickly over 
the cake and use the cloth to roll. If cake is allowed to ·cool it will 
not roll. 
Mrs. John Melum 
Jelly Roll 
·3 ·eggs well beaten, 1 cup sugar, 4 tablespoons cold water, 1% 
cups flour with 2 teaspoons baking powder. Bake in a long narrow 
. pan in a quick oven, put on a damp towel and spre?d je1iy and roll. 
Mrs. L. A: Groves 
J-elly Roll 
. 1 pint sifted -flour, 3 eggs, 2 tspns. baking powder, 1 cup sugar, 
¼ cup water, 1, tspn. flavor. Beat whites of eggs and add last. 
Mrs. A. Sandell 
Jelly Roll Cake 
1 cup sugar, 1 cup flour, 4 _eggs, 1 teaspoon baking powder. 
Jelly Roll 
1½ cups flour, l cup sugar, 3 eggs,- 2 teaspoons baking powder 
4 tablespoons water. 
I • 
!Mrs. H. J. Schossow 
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. Lady Baltimore Cake 
1 1/2  cup sugar, ½ cup butter, 1 cup cold water, 3 cups Swans 
� ·n. Cake flour, sift flour 3 times, 2 tsps. B. P., whites of 4 eggs, ½ 
tsp almond and ½ tsp vanilla. Cream butter. and sugar, and add colci 
water with 1 cup sifted flour, beat thoroughly, add 2 cups flour. Con•• 
tinue by beating into mixture into the last cup. Sift baking p. and add 
whites of stiff beaten eggs. _Add extracts last. Bake 45 minutes. 
1 Mrs. John Fuglsang 
Lady Baltimore Cake 
½ cup shortening creamed_i with 1 cup of sugar and the unbeaten 
white of one egg. Add ½ cup milk very gradually Qeating between 
each addition, add flavoring, add 1 3-4 cups flour, 2 teaspoons baking 
powder sifted together, lastly fold in beaten whites of 2 eggs.· Bake in 
layer tins in hot oven about 15 min. 
Mrs. Helmer Pederson. 
Large White Cake 
1 cup of butter, 2 cups of sugar, . 1 cup of milk, 3 cups of flour; 3 
. level teaspoons of baking powder, whites of eight eggs, 1 teaspoon 
of flavoring. Cream butter .and sugar well, then add milk and fl.our 
( cake flour is best) and last add eggs beaten very stiff, then flavoring, 
This can be baked in either loaf or layer cake. · Mrs. J. M. Jonason 
Layer Cake 
11/2 ·cup sugar, ½ cup butter, � 3 egg yolks, · one white, 21/4, 
flour, ¾ corn starch, 1 cup milk, ¼ water, 3 teaspoons baking pow­
der, 1 teaspoon salt, 1 teaspoon vanilla or lemon: or other flavor. 
Method: Cream butter and sugar (by hand) . Beat yolks and 1 
white till light. Combine. Add 1 cup milk and ¾ water, sift fl-our, 
baking powder, salt 3 times. 1Beat till light. Add vanilla. Bake. in 
two large layers. - J'ce with boiled icing sprinkling grated cocoanut 
over same. · · · 
Frosting : 2 whites eggs, 2 cups sugar, 1 cup water. Method = 
Boil till threads fly, beat till cold. 
Marble Cake 
Dark Part: 1 cup brown sugar, ½ cup sour cream tl teaspoon, 
soda in the sour -cream) 2 tablespoon butter, yolks of 4 eggs, 1 tea­
spoon cinnamon and vanilla, a pinch of nutmeg and cloves, 1 table.:. 
spoon melted chocolate and flour-to suit. 
· . Light Part : 1 cup white . sugar, ½ cup b_utter, ½ cup milk, whites. of 4 eggs, 1 teaspoon lemon flavor, 2 teaspoons baking pow­
der and flour to suit yourself. 
· Make a St. Patrick's day salad by coloring lemon gelatine with 
a green vegetable coloring. Pour in flat shallow tin -and set on ic-.e. 
en firm cut - into cubes and use as garnish .for sliced pin pie 
d. - Huron Ice Co. 
Marble Cake 
White Part : 3 tablespoonfuls shortening, ½ cup sugar, ½ tea­
spoonful lemon extract, · ½ .cup milk, 1 cup flour, 2 teaspoonful royal 
baking powder, ¼ teaspoonful salt, white of one egg. 
Dark Part: 3 tablespoonsful shortening, ½ cup sugar, yolk of 
one egg, 1 cup flour, 2 teaspoonful Royal baking powder, ½ teaspoon­
ful allspice, 1 teaspoonful cinnamon, 6 teaspoonful cocoa. 
White Part : Cream shortening, add sugar slowly, add flavor 
and milk, beat well, add flour ,rand baking powder . and salt. Add 
· last beaten white of egg. 
r · 
Dark Part: Cream sugar and butter, add yolk of egg, mix welt 
Add milk, last flour, baking po�der and spices, cocoa, beat well. 
Put this batter by spoonful of dark then a spoonful of light into a 
. greased loaf pan in a mode.rate oven. Bake about 45 minutes, cover 
. with white foing. 
Mrs. John Melum 
"Marble Cake" 
White Part-Beat until very light the whites of four eggs, add 
one cup sugar, one rounding tablespoon soft butter, two teaspoons 
baking powder ·. dissolved in one cup sweet milk. Flour enough to 
make batter that' will drop readily from spoon. 
Dark Part-Beat yolks of ·six eggs (keep two extra whites for 
icing) add one half ·cqp milk, one half cup sugar, two teaspoons bak- · · 
ing powder, one cup Diamond drip syrup, one rounding tablespoon 
' butter, one teaspoon ground alspice, flour same as for white part . • 
This makes a large loaf. · .
. 
Mr�. Rheintsma· 
, Mahogany .Cake 
1 ½  cup sugar, 1h cup butter, ½ cup sweet milk, 3 eggs, 21/2 cups 
flour, 1 teaspoon baking powder, 1 scant teaspoon soda, ½ cup cocoa. 
Cream butter and sugar, mix in other · ingredients· as in regular bat­
ter with exception of cocoa which is boiled in a little ,water until 
thick, cooled and then stirred into batter just before baking. 
Mrs. Gust J. Kruger. 
. � Mahognay Cake 
1¼ cup sugar, . ½ cup butter and lard, 2 eggs, ½ teaspoon van­
illa, ½ cup melted cocoa, 1/2 cup cold strong coffee, ½ cup sour milk, 1 teaspoon soda dissolved in milk,  2 cups flour. 
Mrs. E. Anderson. 
When fresh fruit and vegetables are scarce, try serving frozen saJads made from canned fruits. Bury can of · fruit in a mixture of equal parts of crushed ice and salt and stand four hours. Slice and serve with whipped cream dressing. - Huron· Ice Co. -72-
. Mahogany Cake 
Cook ½ cup g,rated chocol�te in ¼ cup of milk until thick, set 
off_ to cool. Cream 1¼, cups sugar, ½ cup of butter, add 3 eggs, well 
beaten, ½ cup of sweet milk, 1 teaspoon or soda d�ssolved :in �ilk, 2. 
· teaspoons vanilla, 2 cups· flour. Beat well together and add cooked . 
chocolate when cool and beat well again. Bake in well buttered lay­
er cake tips. · Put together with any preferred filling. 
· Mrs. Geo. Hague · 
J 
Mock .Angel Food Cake 
1 eup sugar, beaten white of 1 egg, 1 cup boil,ing milk, 2 level 
teasp. baking powder, a little pinch salt. Si:ft flou,r and-.. sugar three 
times. 1 c�:p flour. M.rs. L. Johnson 
New Year's Marble Cake •. 
White Part : Whites of 4 eggs, 1 cup white sugar, half cup b .... �er, 
half cup sweet milk, two teaspoonsftil of baking · powder, one tea­
spoon vanilla or Lemon and two and half .cups sift�d flour. 
Dar.k Part: Yolks of four eggs, one cup brown sugar, half cup 
molasses, half cup butter, half cup sour milk, one teaspoonful cloves, 
one teaspoonful cinnamon, mace, nutmeg and soda and one and half 
' cups sifted flour. Put .in cake pan and alternately first · one part and 
· then the other 
. . · Mrs. Maire Paulson 
. . Nut and Cherry Calm 
Cream very thoroughly 1 c. of butter and 2 c. of sugar, pinch of 
salt, one tsp of vanilla. Add alternately 1 cup of milk and 3 c. 'of 
flour. Put in ½ c. chopped pecans and 10c. worth of candied cher­
ries. Last fold in ·whites of five eggs, beaten until light and frothy-. 
Bake in layers. · , · ' 
Mrs. J. Stack. · · 
' Nut Cake 
Cream one-:-half cup· butter, add one and one-half cups sugar, and 
cream well together. Add three well beaten yolks of eggs and mix 
thoroughly. Sift two anµ one-half cups flour with one and one-half 
teaspoons baking powder, and one quarter teaspoon salt. One cup 
milk, one cup chopped nuts� and one teaspoon vanilla� Beat · well. 
Fold in the three stiffly. beaten egg whites. Bake one hour. All 
measurements ar� level. · 
· · 
Mrs. H. Ba}{er. 
Nut .Cake· 
Cream 11/2 cup of sugar and 2-3 cup of b�tter. 1 cup milk. 21/2 
'cups of flour. 2 teaspoons of baking powder·. A pinch of salt. Last, 
add the white of 5 eggs which have been beaten stiff and 1 cup of 
chopped English walnuts. Bake-in ·a loaf. . . ·· · 
Mrs. · Geo. · Ketelsen. 
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Nut Cake· . • 1-3 c. butter, 1 c. brown sugar, 2 egg yolks · (be.aten) ½ c. milk, 
1 1-3 c. flour sifted twice·, 2 tsp. bk. pow. 1 tsp. vanilla, salt flnd nuts. 
Mixed in usual way and las�ly add beaten whites. 
· "N oagut Cake" i 
1 cup suga:r, ½ cup butter, 2 eggs beaten, 2 squares chocolate, 1 
cup sour milk, 1 teaspoon soda, 2-3 cup . dates, 1 cup nuts, 1 teaspoon 
vanilla, 1 cup flour. 
Mrs. Disrud. 
· Frosting for N oag·ut Cake 
l cup sugar, 3 tablespoons chocolate, ½ cup sweet milk or water. 
Boil till strings. Stir till cold. 
Mrs. Disrud. 
. Orange Cake' ½ cup butter, 1 cup sugar, 2 eggs 017 4 yolks, grated rind of 1 
orange, 1 cup sweet milk, 2 cups flour, 3 level teasp. b. powder. Bake 
in two layers. 
Filling : 'Juice of 1 orange, j uice of ½ lemon, 1 teasp. butt�r, 3 
teasp cornstarch . . -. Mix with ½ cup sugar, add 'enough water to dis­
solve, then add to · boiling orange j uice. Sp.read between layers and 
on top. Cover with boiled frosting. 
Mrs. Arnold Nelson 
., . 
Old Fashioned Stirre� Cake 
3 cups of sour milk, 3 cups of brown sugar, 1½ cup of butter, 4 
eggs, 1½ rounding teaspoon o°f soda, 4 • cups of flour, 1 teaspoon of 
nutmeg. B�ke slowly. 
Mrs. Henry Baker. 
Prune Cake 
1 cup sugar, 3-4 cup butter, 3 eggs, 3 tab. sour cream, 1 teasp. 
soda, 2 cups flour sifted twice before measuring, 1 teasp. cinnamon, 
1 teasp. alspice, . 1 cup cooked prunes cooked tender and· chopped, 
pinch salt. Combine as any cake. This makes a three layer cake. 
Prune Cake Filling 
. ' 
1 cup chopped prunes (cooked) .  Beat well with spoon. ½ cup 
sour cream, pinch salt, 2 eggs, 1 cup sugar, 2 tab. butter (melted) . 
Cook above together in double boiler and �pread between layers .and 
on top. Sprinkle with nut meats on top i:( desired. 
Mrs. 0. A. Nelson 
Plain White Cake 
1 cup- sugar, ½ cup butter,. 1 egg, 2 teaspoons baking powder, 
pinch of salt, 1 teaspoon vanilla, 1 �up milk, 1'1/2 cups flour. 
• 
1 
· Mrs. L. A. Groves 
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"Poor Man's Cake" 
2 cups sugar or 1½ cups of sugar and ½ cup syrup;· 1 cup of 
. Jard;· cloves, cinnamon, nutmeg and allspice to taste. Take 1 lb. of 
raisins, cook 20 minutes in 2 cups of water. When ready to remove 
f:rom fire add 1 cup of cold water. Mix all together saving a little of 
raisin juice in which put tsp. of ·soda, a pinch, of salt, add 4 cups of 
flour, bake 45_minutes. (Add baking powder. I� improves it.) 
Pork Cake 
1 pound of very fat ground pork, 2 cups sugar, 1 cup molasses� 
4 eggs, 1½ cups sour milk, 1 teaspoon salt, 1 teaspoon each of cinna­
mon, alspice and cloves, 1 teaspoon soda, 1 pound of seeded raisins, l 
cup of chopped nuts rolled in flour, 5 cups flour. Bake one hour. 
1 Pork Cake 
Mrs. A. A. Olson. 
1 lb. fat pork chopped, 1 pt. boiling water or coffee, 2 cups su­
gar, 1 cup molasses, 2 lbs. fruit, 7 cups· flour, -1 teaspoon soda all kir-ds 
of spices. · 
Prize Banana Cake 
Cream together one-half cup butter, two cups sugar, afte.� 
which add· one cup niilk, two cups flour, siftefl three times, to which 
has been added three teaspoonfuls of baking powder. Beat the whites 
of three .eggs stiff adding slowly to batter; last add .one teaspoon 
vanilla extract. Filling-Crush . three ·bananas, adding two table­
spoons sugar. Put between layers. Outside filling - Beat white of 
one egg .real �tiff, after which add one cup sugar, one-half cup water 
boiled until it makes a soft ball in water. When cool  add one . tea-. spoon vanilla. This recipe makes a small three layer cake. 
Mrs. I Bergerson 
Plain Chocolate Cake 
)Vith ½ cup butter creamed, mix gradually 3-4 cups sugar, add 
2 eggs (yolks only) and · beat thoroughly. Add alternately 1/2 cup 
milk, 11/2 cup flour, 2 teaspoons tiaking powder, flavor. Lastly add 
the egg whites beaten stiff. Melt 1 oz. of chocolate and add to the 
creamed .butter and .sugair or use ¼ cocoa in place- of the chocolate. 
Pumpkin Cake 
1 cup brown sugar, 1/2 cup fat, ½ cup granulated sugar, yolks of 
two eggs, 3-4 cups sifted pumpkin, ½ cup sour milk, ¼ teaspoon 
salt; 2 tablespoons caramel, 2½ cups flour, 1/4 teaspoon soda, 1 tsp. 
ginger, mace, cinnamon, 2-3 cup chopped, floured walnuts. Cream 
the sugar and fat, add other i:ngretlients in the order given, bake in 
loaf or layer tins. Frost with a boiled icing. 
Mrs. John Mel um 
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Pineapple Cake 
1 cupful sugar, ½ ·cupful butter (scant) , ½. tµpful milk (scant) , 
2 cupfuls flour, 2 tsps. baking powder, whites 3 eggs. Cres1,m butter 
and sugair, add milk, flour _sifted with baking powder, then whites of 
eggs, whipped to a stiff froth, also 2 tbsp. cold water - and ½ tsp. 
lemon flav9ring. Put half of this mixture into a layer cake pan ; to 
what is left add 1 tsj). strawberry coloring. When both cakes · ara 
baked put together with following filling : 
. Filling : Yolks of 3 eggs, ½ cupful sugar, 1 cupful milk, 1 tbsp. cornstarch '(scant) . Heat milk iri double boiler, ·add eggs and corn­
starch, cook till .it thickens, add pinch of salt and any flavoring de­
sired and put between layers of cake. 
Puff Cake 
½ cup butter, 1 3-4 cup ' sugar, 1 cup milk, 3 teaspoons baking 
powder, 2-23 or 3 · ·cups Swans Down, whites of 5 eggs last, flavor 
to taste. 
Mrs. Len us Nelson 
· Quick Fruit Cake 
1 cup sugar, 1 cup shortening, 2 . eggs, beaten well; 1 cup sour 
· milk, 1 level teaspoon .soda, 1 tablespoon cinnamon, ½ · pkg . . dates, l 
cup walnuts, 1½ cups flour, s ifted with 1 teaspoon baking, powder. · Mrs. A. Findlay · 
Royal Cream LQaf Cake 
Cream one half .cup shortening welf with one cup s_ugar, add two ·eggs yolks, add one teaspoon lemon ex.tract, add a little at a time, 
one cup rich milk or thin cream. Add one cup of flour sifted with 
one half cup cornstarch and three level teaspoons royal baking pow­
der. Fold in two ·beaten egg wh�tes and bake in greased loaf pan in 
modeirate oven about 45 minutes. Make frosting. Put one unbeaten 
egg white into shallow dish, ad{i 1½ cups confectioner's sugar, grad­
ually beating with wire whip until of right consistency to spread, 
a dd on·e teaspoollj vanilla and spread on top and sides of cake. 
Mrs. Rheintsma 
JJI' Salt Pork Fruit Cake 
1 lb. salt pQ.-rk fat, 1 pt. boilinjr water, 1 lb. currants, 1 lb. brown 
sugar, 1 tbsp. soda, 7 cups flour, ! lb. raisins, 1 tsp. cinnamon, ltsp. 
nutmeg, 1 tsp. ginger, 1 tsp. mace, ½ tsp. cloves ,  1 citron, cut fine� · Method : Mix the above ingredients and bake in a slow oven. · · • Mrs. John Mel um 
Sponge Cake 
4 egg yolks, 1 �up · sugar, 3 tablespo·ens cold water, 1 cu flour, 
2 level teaspoons baking powder, 1½ tablespoons corn starch, 4 egg 
whites, . teaspoon flavoring. 
' . ' i 
Sponge Cake . 
5 eggs, .one cup of sifted cake flour, one cup sugar, four tablespoons 
water, ½ teaspoon vanilla, ½ teasp. le�on. Boil the sugar and wa�er 
. till it threads, pour over the beaten whites of eggs and beat 15 mui­
utes. ·Add beaten yolks and flavoring, fold in flour as for angel food 
cake. Bake in angel food pan for 45 minutes. Let cool before taking 
out of pan. Turn upside down till cold. Use spoon eggs beaten like 
for angel food cake. 
· Mrs. A. A. Olson 
Sponge Cake 
· Boil 1¼ cup sugar in 1 cup ·of water. until it threads. Then 
pour over six egg-whites stiffly beaten. Beat until cool. Then beat 
the yolks of six egs and 1 teaspoon of va.pilla and combine with the 
first mixture and 1 cup of pastry flour, pin*- of salt, · 1 teaspoon of 
cream of tartar. Fold into mixture ca.refuU ·•. d bake in angel food 
tin 45 minutes. . . ' · •• � • . ·. · � 
Mrs. I{. $':· tfabhltt , 
Sponge Cake . .  
6 eggs, 1 cup granulated sugar, 1 cup flour, ¼ teasp. salt, ¼. 
teasp. cream of tartar, grated rinti and juice of 1 lemon. Sift our and . 
salt, beat eggs separately, add sugar slowly to beat�n egg y , add ( 
lemon juice, add whites, beaten very stiff. Fold in fl.our . . Bake in 
deep tin 40 min. Do not open oven first 15 minutes. 
Mrs. · Arnold Nelson. 
Sponge Cake 
2 cups sugar, 2 cups flour, 4 whole eggs, 3�4 cup water (cold) �  
1 teaspoon baking powder, flavor. · ' 
, < 
, Velvet Sponge �ake · 
Beat together with egg beater 3 eggs and· 1½ cups sugar until very 
lig t, add 1 teasppon vanilla. Have .rea y 1 ½  cups flour, 3 teaspoons 
baking powder, ½ teaspoon salt sifted together thi;ee times. Add to 
mixture and beat well. Lastly add 1 cup boiling water and beat well. 
Put in ungreased cake tin and bake in moderate oven 40 minutes. 
Remove and turn upside down until' cool. 
, r  
· 
�rs. John Hollar bush 
. Simple Icing 
Beat two egg whites, add �-4 cup sugar, put in double boiler and. · 
boil three minutes, stir.ring constantly. Fla or to taste. 
Mrs. John Hollar bush 
Canned fruit makes a delicipus dessert by adding one level 
tabl�spoonful granulated �ti:ne--softened with ¼ cupful of water� 
then dissolved in half a cupful boiling water-to each pint of fruit .. 
Add lemon juice to taste and set on ice to harden.-Huron Ice Co. 
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Sponge Cake . 
6 eggs, 1 cup sugar, 1 teaspoon vanilla, 6 tablespoons of cold 
water, 1 pinch of salt, cream of tartar, 1 cup flour. Beat yolks of 
eggs five (5) minutes, then add sugar with cream of tartar. Then 
add vanilla, cold water and flour. Then fold in the stiffly beaten 
whites of eggs. 
Mrs. R. Denning 
Sponge Cake . 
4 eggs, 1 cup of sugar, .5 tablespoons of water, 2 teaspoons of 
baking powder, 1½ cup of flour. 
Mrs. Bratsch. . 
Sponge Cake 
1 ·cup sifted flour, 1 cup sugar, 4 tablespoons water, 1 teaspoon 
vanilla, · ½ teaspoon lemon.  Boil the sugar and water till threads, 
pour over · the beaten white of eggs, beat 15 minutes. Add beaten 
yolks and flavoring, fold in flour as for an.gel food. Bake in un­
greased angel foodi_ pan 45 minutes. 
Sponge Drops 
Beat to a froth 3 eggs, add 1 cup sugar, large cup flour, 1 tea.­
spoon cream of tartar, ½ teaspoon saleratus, flavor to taste and bake 
in quick oven. 
Ida Nelson 
Sponge Cake 
1 cup sugar, 1 cup flour, 2 eggs, 1 teaspoon baking powder, · % 
. cup hot water last thing, annis seed . 
. M.rs. H. J. Schossow 
Mrs . . Olson's Sponge Ca�e 
5 eggs. One cup of sifted flour. One cup of sugar. Four table­
spoons water.  One-half teaspoon vanilla. One-lialf teaspoon lemon. 
Boil .the sugar and water until it threads and pour over the beaten 
whites of the eggs. Beat fifteen minutes. Add beaten yolks and 
flavoring. Fold in flour as for Angel Food Cake. Bake. in Angel Food 
pan for 45 minutes. 
· E. Z. Sponge Cake 
1 cup flour,. one cup sugar, one teaspoon Baking Powder, four 
eggs, four tablespoons water. Stir all dry ingredients together, then 
add unbeaten eggs and water, beat thoroughly and bake in moderate 
oven. 
Mrs. Helmer Pederson. , 
Spice- Cake 
1-3 c. butter, 1 c. sugar, 2 egg yolks, 1 c. sour milk, 1½- tsp. cin­
namon, ¼ tsp. cloves, ¼ tsp. mace, 1 tsp. soda, 2 c. flour, 2 egg 
whites, 1 tsp. vanilla. Cream the butter, add the sugar and egg 
yolks, mix w_ell, add all dry ingredients, sift and add altenately flour 
and sour milk and stiffly beaten egg whites. Bake in a loaf cake pan · 
in a moderate oven for 25 minutes. , . 
Mrs. J. Stack. 
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. . 
Spice Cake 
1 cup sugar, 2-3 cups butter and larc}., 1 egg, 1 cup sour milk, 
1 teasp. soda, 1 cup chopped raisins, 1 teasp. cinnamon, ½ teasp. 
cloves, ½ teasp. alspice, 1 teasp vanilla, 2 cup flour, salt. 
· Mrs. Earl Burington. 
Spice Cake 
r 
1 cup sugar, butter size of an egg, 2 eggs, 1 cup raisins, 1 cup 
cream, a pinch of salt, 1 teaspoon soda, 1 teaspoon baking powder, . 
a little spice of each, 2 cups of flour. 
Spice Cake 
Cream one half cup butter or other shortening, add one cup 
brown sugar, sift one and one half cups flour with one teaspoon eHrh 
of 1soda, salt, cinnamon, cloves. and cocoa. Mix with one cup un­
sweetened apple sauce. Bake in moderate ONen forty-five minutes. 
One cup of raisins may be added to thi� .  
Mr·s. Henry Hofmann 
Spice Cake 
2 eggs, l½ cup sugarr, 1 cup sour cream, ½ cup milk, 1 rounding 
teaspoon soda, 2 small teaspoons baking powder� 1 teaspoo_n each of 
cinnamon and alspic�, ½ teaspoon nutmeg and cloves, flour enough to 
·make medium batter.  . . 
1 Sunshine Cake 
6 eggs, (beat the yolks before the sugar is put in) , 1 cup sugar, 
(1 cup flour sifted three times ·with 1 teaspoon of baking powder). 
Add beaten egg whites, 1 teaspoon vanilla. Bake in moderate oven. 
· Mrs. Gust J. Krueger. 
. Sunshine Cake 
Whites and yolks of 9 eggs, l cup granulated sugar, sifted, i/2 
teaspoonful · vanilla or _orange extract, 1¾ cup Swans Down Cake 
Flour, 1-3 teas. cream of tartar to egg whites, ½ teas. baking pow­
der, a pinch of salt. Have the oven moderate heat, to begin with, al­
lowing the cake to rise to about the top of the mould before brown­
jng over, then ,increase the heat and bake as fast as possible without 
burning, until baked .  Sift the flour five times, measure and set 
aside. Separate the eggs, putting the yolks in small bowl and the 
whites in mixing bowl, beat ·yolks very light. Beat whites to foam,. 
then add cream of tartar .and baking powd�r and whip until dry and 
stiff. Add sugar �o the whites and carefully fold in, then yolks and 
fold ,in , then flavoring and lastly the flour folded in very lightly ;. 
bake in a deep angel food pan . . Ungreased aluminum pan prefer­
red. When done invert the pan and do not remove· until cool. 
Margaret L. Melum . , 
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Satin Food or Cake (Custard) 
1 cup sugar, 1 cup sweet milk,' ½ cup grated chocolate, 1 table­
spoon vaniHa; boil and cool; mix with cake, 1 cup sugar, ½ cup butter, 
½ cup sweet milk, 2 eggs, 1/ teaspoon soda dissolved in 3 tablespoonJ 
of cold water and 3 c_ups of flour. 
· Mrs. Nora Osborne. 
·, 
Sour Cream Cake 
4 well beaten eggs, 2 cups sugar, 2 cups sour cream, 4 table­
\spoons. melted butter, 1 teaspoon soda dissolved in ½ cup boiling 
. water, 1 teaspoon cinnamon, �/2 teaspoon nutmeg, 2 teaspoons bak­
ing powder. Flour to make a stiff batter (not too stiff) . 
Mrs. John Ebert 
Sour Cream Cake 
1 cup suga:r, 1 cup sour cream, 2 eggs, salt, 11/2 cup flour, scant 
½ teaspoon soda and 1 teqspoon baking powder sifted through flour. 
Sour Crea·m Cake 
2 eggs, 1½ cupful of sugar, 2 cups pastry flour, sift before meas­
uring, 1 level teaspoonful of baking powder, ½ teaspoonful soda, 1 
cupful sour cream, 1 teaspoonful flavoring. Break eggs into mixing 
bowl, beat, then add sugar, beat well together, whip cream, add 
soda, eggs and sugar, beat all togetlfer the other ingredients. Bake 
either a loaf ot layer cake. 
For a spice cake brown sugar, spices and nuts as desired. -
For chocolate cake grate one-half cup chocolate and dissolve • 
one half cupful boiling water, adding to standard recipe. · , 
For burnt sugar cake, sy.rup, one cupful sugar and place in a 
skillet, over a slow fire. Stir until it melts and· is brown. Then add 
one half cup boiling water and stir until smooth. One teaspoonful 
of it is sufficient for flavoring, icing and cake. 
· ·Jv,rrs. John Melum 
. Sour Cream Cake 
1 cup sugar, 1 cup sour cream, 2 eggs, 1 cup raisins, 2 cups 
flour, pinch of salt, 1 small teaspoon soda, ¼ teaspoon cloves, 1 
teaspoon cinnamon. 
Mrs. L. A. Groves 
Three Egg Angel Cake 
Mix well and ·sift together four times one cup ·sugar, one and 
one half cups flour, one half teaspoon cream of · tartar, hhree tea­
spoons baking powder and one-third teaspoon salt. Add two thirds 
cup scalded milk slowly while still hot, beating continually ; add one 
teaspoon almond or vanilla extract. . Mix well and fold in three egg 
whites that have been beaten until light. Turn in to ungreased 
angel cake tin and bake in ve:ry slow oven forty-five minutes. Re­
move from oven, invert pan and allow to stand until cold. For icing 
add one ·half teaspoon butter to add tablespoon hot water and grad­
ually and one and one half cups confectioners sugar. Add one half 
teaspoon vanilla and spread. 
Mrs. I. Bergerson 
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Velvet Chocolate Loaf Cake 
� cups sugar, ½ cup b�tter, . 2 eggs, 1 teaspoon vanilla� 1 t�a­spoon soda, 2½ cups flour, ½ cup sour milk, 2 squares chocolate d1s-
1 solved in half cup boiling water, a pinch of .salt. Cream the butter 
and sugar, add th-e beaten yolks of ,the eggs, dis.solve soda in a little 
hot water, add to the sour milk, turn into the egg mixture, sift in 
the flour, add the melted chocolate, salt and vanilla. Lastly; fold in 
the beaten whites of the eggs. Bake in a moderate oven and cover 
with plain white icing. This makes a very delicious cake. · Mrs. Jaeschke 
\ 
Walnut Cake 
. 1-3· cup butter, 2 eggs, 1 1-3 cup flour, 1 t vanilla, 1 cup walnut 
1 .cup brown s,ugar, ½ cup milk, 2 t baking powder, ¼ t salt. · 
Cream sugar and butter, add egg yolks, beaten, then milk. Sift 
flour twice with baking powder, add · flavor, salt and walnuts, last 
egg white beaten stiff. Baked in a greased angel food cake pan. 
Mrs. Ed Fµglsang 
White Cake 
2 cups sugar, ½ cup butter, 5- eggs whites, 3-4 cup miJk, ½ 
cup flour or 1½ cup cake flour, 2 tsp. baking pd., 1 fsp .  vanilla. Beat 
egg whites stiff and fold in the last. 
Mrs. Lunquist 
. White Lightning Cake 
1½ cup swans- down cake flour. 1 cup sugar, a little salt . and 
also a pinch of nutmeg. 2 teaspoons baking powder. Sift these ; to­
gether five times� Drvp in me'asuri'ng cup the whites of two eggs, 
fill to half mark with soft (not melted)  butter, and add cold 'water 
to fill cup. Pour over dry ingredients and beat ten minutes. Add 
. ½ teaspoon vanilla, put in tin and bake about, 45· minutes. 
Mrs. Rudolph Lenzer 
White Or�nge Cake 
2 cups white sugar, s olid ½ cup butter (creflm well) , j�ice of 
2 oranges in a cup and fill rest of cup with water. ' To this add extra 
quarter cup of water� 1 · teas; almond extract, 3 · cups Swans Down 
Cake flour, 3 teas. B. ·pow.der, whites of 6 eggs; pinch of salt. Bake in 
' large loaf pan, frost and sprinkle with cocoanut. . . Mrs. O.�A. -Nelson . . 
. White Cake 
11/2 cup sugar, ½ cup butter (scant) ,  4 ,eggs (whites) , 3-4 cup 
water, 2 cups flour, 2 teaspoons baking powder, flavoring. 
M.rs: · John Ebert 
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. White Cake 
1 cup of . sug3:r, small ½ cup of butter, 1¼ cup of sweet milk, 
2 teaspoons of baking powder, flour to mix quite- stiff, well beaten 
. whites of three eggs, added las·t. · 
- . Mrs. Geo. J:Iague 
Walnut Cake • 
. ½ -cup butter, 1 cup s�gar, 3 eggs, ½ cup milk, 1 teaspoon lemon 
. extract, 1/4 teaspoon salt, 2 teasP,oons baking powder, 1 3-4 cups flour, 
3-4 cup of chopped walnuts.- Beat the eggs separately and add the 
whites last. 
Mrs. Melvin Jorgensen. 
Wihite Cake (Nut and Cherry) . 
Cream two cups of sugar and one cup of butter. Pinch of· salt. 
One teaspoon pf vanilla. One cup of milk. Three cups Swan'� Down 
Flour. One t�aspoon baking powder. ·15c almonds and one bottle 
cherries chopped up. 
Last, add _beaten white of five eggs. Bake in layers. · 
. To curl �elery cut stalks · in two pieces. , With sharp khif e split 
into strips · within half an inch from the end. Mix with cracked ice 
and let stand until ice is nearly melted. Serve with olives on crecked 
ice. - Huron Ice Co. 
'" ,,.-..,.. - r 
,.. . 
..;.• � "'· ,..,;. .., . .... -.... -82'- . ·1 
* '  
PAN CAKES, . WAFFLES, ETC 
Rice Griddle Cakes 
. ' Boil ½ cup of rice. When cold mix 1 quart .of sweet milk, yolks 
, of 3 eggs and flour to make stiff batter. 1Beat whites to a froth,. . 
stir in 1 teaspoon soda and 2 of cream tartar,. Add s alt and lastly 
whites of eggs. Bake .on a griddle, spread with butter and marma­
lade or jelly. Roll up, sprinkle with sugar and serve. 
Cornmeal Muffins 
1 tablespoon sugar, 2 tablespoons lard, 1 egg, 1 cup sour milk,. · 
1 level teaspoon soda, 1 cup flour, ½ cup cornmeal, 2 level teaspoons 
baking powd�r, 1 teaspoon salt. 
Mrs. L. A. Groves 
Quick Muffins 
. l½ cups flour, 3½ · teaspoons baking powder, 3 tablespoons 
la:rd, mix with aJ fork, add 2-:-3 cup sweet milk, drop in hot muffin tins. 
Mrs. L. A. Groves 
Waffles 
6 teaspocr..d baking powd :r� 3 cup$ flour, ½ teaspon salt, 3 eggs,. 
2¼ cups milk, 6 tablespoons .. 1elted butter. This makes 8 waffles. 
Mrs. L. A. Grov:es 
Waffles 
2 cups flour, 3 teaspoonful Baking Powder, 1 cupful milk; ½ tea- . 
spoonful salt, 4 tablespoonful melted butter, 3 eggs. Sift together 
the dry ingredients, add the egg yolks beaten, and mixed with the 
milk, then the melted butter. Fold in egg whites beaten stiff. Have 
. both sides of the waffle iron hot and well greased. 
Mrs. L. A. Oanes. 
· -- · Egg Pancakes 
Ing.redients "' 6 eggs, 3 cups sweet ' milk, pinch of salt, 3-4 cup of flour, or 1 cup. 
Way of preparing : Beat eggs until light, add the milk and flour,. 
beat until smooth. Fry in butter, should be size of dinner plate. 
Butter and sugar each cake as fried, then cut in quarters and serve. 
·· Mrs. William Hagedorn 
Fattigrnandsbakkels 
24 yolks, 6 whites, 24 t�blespoons sugar._ Beat hard for. 20 min­
utes, add 24 tablespoons of thick sweet cream, 1 teaspoon pulver­
ized Kardeman .seed, 1 cup of clear butter, little at the time, add 
enough flour to make_ a · soft dough, roll thin. · As much you ca7l 
handle each time cut in rectangle shape with a rollirfg cutter is best, 
slash into end and turn in. Six pounds of lard is enough for this. 
portion. Fry like doughnuts. 
Mrs. L. A. Melum 
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VEGETABLES & ENTREES 
Fried Parsnips 
Boil about 45 minutes, salt to taste. Dr�in and split lengthwise, 
roll tin skillet of hot butter and fry brown. · Mrs. A� A. Howard 
. Lefse 
½ doz potatoe§J, boil, salt, mash, 1 add 2 tbsp. butter, mix in half 
· of wheat flour and half of whole wheat flour. Mix in a little 
at a· time until thick enough to roll as  wheat flour to roll in roll out 
thinner than pie crus.t. Bake on top of stove with slow fl.re.  Left 
over mashed potatoes may be used instead of boiling new. And only 
white flour mayi also be  used. Butter the lefse and use sugar or j elliea 
· and roll. 
Mrs. L. A. Melum. 
. . Rommegrod ( Cream Mush ) 
I quart sour cream, boil in iron spider, · sift in flour enough to 
make a thick mush. Stir steadily till liquid butter comes. Skim off 
part of butter to be used as gravy for the mush. Add the mush from 
the spider to l or 2 quarts of boiling milk in another kettle ,  stir 'til 
fine, add more flour to make a m ush, add salt to taste. Serve while 1hot in  soup plates and make aJ groove in the middle for gravy. Sprin­
kle cinnamon and sugar on top of mush. · Mrs. L. A. Melum 
Egg· Plant en Casserole 
4 tablespoonsful rnelted butter, 1 large eggplant, 3 small onions� 
2 garlic cloves, 3 tomatoes, 1 green pepper, salt to taste. Slice egg­
pfant into thin slices, onion, garlk, tomatoes and peppers quite· thin. 
Arrange them alternately in a greased casserole. Season each lay­
er with salt and pepp�r, pour over melted butter and cover. Bake 
in a moderate oven till egg plant is tender. Serve hot or cold. 
Mrs. John Melum 
Creamed PotaJ;oes an Gratin 
2 tablespoonsful or so butter, 1 quart p.eeled sliced potatoes, 2 
cups milk, 1 tablespoonful flour, 1 cupful grated cheese, 1 teaspoonful 
salt; ¼ teaspoonful white pepper, bread crumbs. Cut potatoes, 
boil milk, make rue out of butter �nd flour, stir this into · boiling. milk, season, salt pepper, pour this over potatoes, last the grated 
cheese and bread crumbs. Bake in oven until brown. 
,. Boiled Beets 
Boil about 6 medium dark red beets, chop fine. Boil ½ cup 
vinegar, ½ cup water, 2 onions, chop fine, 12 cloves, boil till onions 
are done. Pour this over the beets. Serve cold. 
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Sauerkraut 
Choose firm white cabbage, remove the coarse outer leaves and 
use s/'auerkrout cutter. ·4 or 5 gallon crock. Use not more than 11/2 
cups of salt to a five gallon crock. Cover the bottom with a few 
leaves, press down with hands or a wooden potato masher. When 
all cabbage is firmly packed cover with cabbage leave·s and put a 
stone on that to keep it in place and thin cloth over. About Christ­
mas time you have empty glass jars. Take the krout, add some 
small bits of bacon and boil it about an hour. You can also can the 
krout out of the jars cold and it will keep good till March. 
Mrs. L. A. Melum 
, Fresh Pork, Parsnips and Carrots Requires 1 lb. pork (from butt) 4 large carrots, 4 large par­
snips, 1 small .red cabbage, seasoning with salt and pepper. (This is 
very fine if you put in · 1 small piece. of mace, 1 little red peppet', 6 
whole black peppers, 4 whole cloves and 2 whole onions if you like.) 
Coqk pork in pieces 1½ hour. Cook vegetables in same kettle until 
soft. Remove from kettle and finish cooking meat. · Cut up pork 
into thin slices. Arrange side by side down the middle . of a large 
platter ·around the meat, serve the cabbage quartered and vegetables 
cut into lengths. Serve with high grade meat relish. This is good 
on a cold day. 
Mrs. L. A. Melum 
Milk for babies and children .should always be kept . in a cle n, 
well-iced refrigerator. Do not put it out doors to freeze. Milk kept 
at room temperature - above 60 degrees - is not fit to feed babies. 
-- · Huron Ice Co. 
I 
.,/ 
-85-
PUDDINGS 
Apple Crisp 
Butter a pan and slice apples fine until it is nearly full. Sprinkle 
cinnamon on top. ¼ cup water, pour in at side. Then work with 
fing�rs. 1 cup sugar, 3-4 cup flour, scant, ½ cup butter, which makes 
crumbly ingredients. Sprinkle them on top and bake 30 minutes. 
Mrs'. A. Fi_ndlay. 
Angel Pudding 
. 3 eggs beaten add sift together 1 cup powdered sugar, 1 tea­
spoon baking powder, 1 rounded tablespoon flour, 1 cup chopped 
dates, 1 cup broken walnuts. · Put mixture in a buttered pudding 
pan. Set pan into another pan of boiling water. Bake 30 minutes. 
This will raise up light and then fall. Serve with whipped cream. 
Will serve about 8 large helpings. 
Mrs. C. H. Horine 
. Caramel Pudding 
1 tablespoon of butter, 1½ cups of brown sugar. Put in frying 
pan and brown, stirring constantly. When light brown add 2 cups 
milk boiling hot. Then scant ½ cup of corn starch dissolved in milk, 
boil hard, beating all the time until the corn starch is cooked, then add 
2 teaspoons of vanilla. Mold in teacups, chill and serve with whipped , 
cream. 
Mrs. H.  Baker. 
Caramel. Pudding 
2 cups milk, 3 eggs, 2 tablespoons corn starch. Cook in double 
boiler. 1 big cup brown sugar, 3 level tablespoons butter. Let these 
melt till the mixtures gets dark brown ,  add to custard and with wire 
spoon stir till done and smooth.' , · 
Mrs. N. R. Carlso.n 
Caramel Pudding 
2 cups brown sugar, 2 cups water, 2 heaping tablespoons corn­
starch dissolved in a little cold water. Boil sugar and make first, 
then add cornstarch, add a little lump of butter, ½ tsp. vanilla, ½ 
cup nut meats. Cool and serve with cream or whipped cream. Serves 
6 people. 
I Mrs. Disrud 
Cranberry _ Mold 
4 cups cranberries, one cup water, two and one-half cups sugar. 
Cook cranberries and water together until tender, strain, add thH 
sugar, stir until dissolved but do not boil. Then turn into an earthen . 
or glass niold which has been wet with cold water, and set aside to 
become firm. Serve· cold. . Do not use molds made of tin or othe.i..· 
metal. Enough for six p�rsons. 
Mrs. John Melum 
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- . Corn Pudding This is a delicious way to serve sweet corn or the, t nder field 
corn. A little sugar may be added to the field corn. Husk and silk 
12 good sized ears .of corn, slice off half of the ke.rnel with · a sharp 
knife and with the blunt edge of the knffe scrape out the mflky part 
on the cob. Add tablespoon of butter, teaspoon of salt and whita 
pepper. If green pepper is at hand use that instead of white pepper. 
Cut up fine. · 1 ½  cup of milk and rolled cracker crumbs on top. 
Dot with little ·butter, bake till done. 
Mrs. L. A. Melum 
Chocolate Pudding 
Cream ¼ cup of butter and add gradually ½ cup of sugar. Beat 
· the yolks of 2 eggs and ½ cup of sugar and 1-8 teaspoon of salt and 
combine the two mixtures; then. add ½ cup· of . milk alternately with 
1 ½  cups of flour mixed and sifted. with 3 level teaspoons . of baking 
powd�r . . Beat thorot1:ghly, stir in 1½ squares of chocol�te melted 
over boiling water, flavor with vanilla an.d lemon, fold in the stiffly 
beaten egg white and bake in a pan having a tube in the center. 
Serve with whipped cream placed in the center and around the sides 
oj the pudding. ' , 
Custard Pudding 
2 cups milk, 2 eggs, 1 tbsp. sugar, little nutmeg. Makes four cups.  
Mrs. L .  A. Melum 
Date Pudding 
3 eggs beaten, 1 cup sugar, 1 cup bread crumbs, 1 cup nuts, . 1 
· tsp. _ baking powder, 1 tsp. vanilla, ½ lb. dates. 
Mrs. J. _M. Jarvis 
. Date Pudding 
, 1 cup bread crumbs, 1 cup sugar, 1 cup milk, 1 egg, 1 cup chop:_ 
ped dates, 1 tsp. baking pd., 1 cup chopped nuts. Bake in moderate 
oven. 
Mrs. Geo. Olson. 
Date Pudding 
3-4 cupful sugar, 2 eggs, 1/4 cupful fl.our, 1 teasp. B. powder, salt, 
1 cupful dates, seeded and cut in pieces, 1 cupful California walnuts, 
chopped. Mix sugar and eggs.· Mix fruit, nu.ts, and dry ingredients. · 
'rhen add to first mixture.. Mix and turn into oiled baking- dish or 
granite pan. Bake and serve as prune pudding. 
Miss Charlotte Kerkow 
Fruit of the . Gods 
½ lb� EngHsh Walnuts, 1 lb. dates, 2 · scant cups· sugar, 7 table­
spoons�-cracker crumbs, 2 ·teaspoons baking powder, 6 eggs. Bake 1 
hour. Serve with whipped cream. 
' . Mrs. S .  H. Osberg 
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Fig Pudding 
21/2 cups floµr, 1 tsp. soda, ·1 tsp. ginger, 1 tsp. cinnan:ion, 1 tsp. 
nutmeg, 1 cup molasses, 1 cup sweet milk, 1 cup chopped suet, 1 - cup 
·chopped . figs, 1 cup stoned raisins. To the flour, soda, ginger, cinna- • 
mon and nutmeg sifted together add the molasses, milk, suet, fig3 
and ra:isins in order named. Steam in molds for 2 hours. 
Sauce : 1 cup sugar, 1 cup scalded milk, juice of 1 lemon, 1 
egg. �eat sugar and yolk of egg together, add scalded milk and 
j uice of lemon. Just before serving fold in the stiffly beaten white. 
Maple Mouss 
Heat one cup maple sy,rup very hot, and pour while hot over .6 
yolks eggs, well be·aten. Put in a double boiler and cook until thick 
and ,beat u:rit11 tnearly cold. Whip 1 pt. cream stiff, add to the cold 
GUstard. Also ½ cup walnuts chopped fine. Mix well and. freeze. 
Mrs. Henry Baker 
Maple Nut Mold 
To one and one half cups of brown sugar add two cups of boil- · · 
fog water and one half c�pful of cornstarch diluated with cold water. 
Cook,. stirring constantly until the mixture begins to thicken� th�a 
cook in a double boiler 15 minutes, stirring occ�ionally . . :Remove 
from stove, let cool a little and add the whites of 3 eggs beaten until 
stiff. A little salt and ½ cup of nuts. Turn into· a mold, chill and . . 
serve with whipped cream or custard sauces. 
Mrs. H. P. Peterson 
Marschino Pudding 
One pint sweet cream, ¼ can of grated pineapple, 1 cup pow­
dered sugar, ¼ box plymouth rock gelatine, . whites of two eggs. 
Soak gelatin in co_ld _ water to cover. Add boiling water to dissolve, 
beat the cream light and solid, add the sugar, a few drops .of van­
·illa and the beaten whites· of the eggs. Cool the gelatin to luke warm 
and strain into pudding, beating briskly. Add pineapple, beat until it 
begins· to thicken and cool. 
Mrs. 0. Oakland. 
Orange Souffle 
½ cup milk, yolks of 2 eggs, 1 , large tablespoonful .cornstarch, 
½ cup sugar, 2 oranges, juice and small portion of orange rind grated, 
½ teaspoonful vanilla. Stk together  sugar, cornstarch, add cold 
milk with juice of oranges. Then beat in yolk of eggs, cook and stir 
mixture until it thickens. ·when cold add vanilla and pour over a mix­
ture of fresh fruit. 
Mrs. Wm. Quale . 
A delicious dessert is made by adding the stiffly beaten white� 
of two eggs to a pint of cream beaten stiff and sweetened and fla­
vored to ta�te. · Pack in equal parts of salt and ice four hours. -
Huron Ice Co. 
· · · 
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Paradise Pudding 
Take ¼ pound blanched almonds, 1 doz. marshmallows, 1 doz. 
candied cherries, ¼ doz. macaroons. Cut these fine and set aside 
in cool place. Dissolve· 1 p�ckage of lemon j ello in a pt. of boiling 
water and when cold set the dish in cold, or ice water and whip to 
consistency of whipped cream. Then fold in 1 cup of whipped cream, 
the cut · fruit and ¾ cup .of sugar. Turn into a s-quare pan and set 
it in ·a cold place to harden. Serve in slices. 
M.rs. K. E. Lundquist 
Prune Pudding 
Stew 1/2 lb. prunes until tender with very little water, add 1/2 cup 
sugar. When cold press through colander and add beaten whites of · 6 eggs. Beat together very thoroughly. Bake in pudding dish in 
pan of water for 30 or 40 minutes in moderate oven. Is good served 
either hot or cold with whipped cream. · Ora Oakland 
Prune Souffle 
½ pound of prunes boiled and pitted, 4 eggs yolks. Beat these 
to a cream. 3 tbls. of sugar, 1 tsp. vanilla. Fold in whites of eggs, 
pinch of salt.. Turn into pudding dish and bake a few minutes. 
served with whipped cream on top. 
· Mrs. L. A. Melum 
. . Prune Whip 
2 cups prunes, 2 eggs, whites, ½ cup sugar, 1 tsp. lemon juice. 
Soak prun�s over night. Cook in water till soft, remove stones, .and 
rub prunes thru strainer, add sugar and cook thick. Beat whites till 
stiff, add prunes, when cold add lemon juice. Pile lightly in dish and 
bake slow for 20 minutes. 
Mrs. J. M. Jarvis 
- Peach Delights Puddings 
1 qt. flour, 3 teaspoonful baking powder, 2 tablespoonful sugarp 
1/2 cupful . crisco, ½ teaspoonful salt, 1 · egg; 1 teaspoonful lemon 
extract, milk. Peaches fresh or canned, whipped cream. 
Sift flour, salt, sugar, baking powder together� then rub in crisco 
lightly into them with finger tips, add lemon extract, enough milk 
to make a soft dough. Drop mixture into greased gem pans. Place 
one half peach in each one, fill cavities with sugar, bake in hot oven 
twenty-five minutes. Serve with whipped cream. Sufficient for 
twenty delights. 
Plum Pudding 
2 cups sugar, 2 eggs, 1 lb. raisins, ½ _lb. currants, 1 cup dark 
cooking molasses, ½ cup ground suet, 1 cup bread crumbs, 1 tea­
spoon cinnamon, 1 teaspoon al�pice, 1 cup sour milk, 1 teaspoon 
soda, 1 teaspoon salt, flour to thicken like biscuit dough. Put in 
sack rinsed in cold water and .g.reased with butter. Tie, allowing 
room for swelling .  Put in boiling water. Boil steadily for 3 hours. 
If dish is put in bottom of kettle it will keep pudding from scorchmg. 
Mrs. John G. Williams. 
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Plum Pudding 
1 cup suet, ½ cup sugar, 1 cup milk, ½ cup molasses. Vanilla 
and lemon.. 1 cup of currants, 1 cup of raisins, 1 teaspoon of soda, 
. 1 teaspoon of baking powder, 2½ cups of flour. Let steain for three or fo1i.r (3 or .4) hours. 
Sauce 
1 cup of sugar, 1 egg and small piece of butter, 3 tablespoons . 
of flour, 1 lemon or lemQn flavor. Mix with a little cold water, tllen 
pour on boiling water 1½ pints. 
Mrs. R. Denning 
Russian Cream 
Cover with water ½ box of gelatine. Let stand 15 minutes . 
.Into one quart of milk, stir the beaten yolks of 4 eggs and one cup 
-· . ' of sugar. Add _the gelatine and boil the whole until the consistency 
of custard. Flavor with vanilla and when cooled a little add the 
whites of the eggs, beaten to a stiff froth. Pour into . moulds. Cover 
with whipped cream and sprinkle with pink sugar. 
, I 
Rice Dainty 
1 c. rice, 2 quarts actively boiling water, 1 tsp. salt, 1 �n of 
shredded pineapple, powdered sugar. ·wash rice through several 
_waters until the water is cle�r, then add slowly to boiling wate.r, so 
the .water does not stop boiling. Let this boil, uncovered, until it is 
tender. NeJ�r stir rice while boiling. The best .test is to. taste the 
rice and whe� tender, drain thoroughly in a sieve apd rinse the :rice 
with a dash of cold water and drain -· this removes the starch. Add 
shredded pineapple and sweeten with powdered sugar to taste. Serve 
in sherbet glasses with wh:ipped cream: · Margaret Melum 
Rice Dainty 
3-4 cup of ·cooked rice, 3-4 cup- fruit (cut into pieces) , 3-4 cup 
powdered sugar, 3-4 cup cre·am, whipped. , Mix the rice, fruit and 
sugar, then fold in the whipped cream. Pineapple, shredded or diced 
bananas cut into pieces (not slices) ,  dates · seeded and cut into pieces, 
or cooked apricots are desirable fruits for this dessert. $erve in 
sherbet glasses. 
Miss Margaret Melum 
Snowball Pudding 
½ cup butter, 1 cup sug�r, ½ cup milk, 21/4 cup flour, 4 tea­
spoons baking powder, 4 egg whites. Steam for 35 minutes. 
Sauce 
1-3 cup butter, 1 cup powdered sugar, 1 egg white, 2-3 cup· . crushed fruit or whipped cream and crushed berries. · ;M:rs. R. Denning 
Snow Pudding 
Whites of 6 eggs, beaten stiff, 1 cup sugar, 1 cup raisins, ½ cup 
m1tmeats. Mix together and bake 20 minutes.- Serve with whipped , 
Mrs. H. F. Bobbitt __..90-
' .. 
Snow Ball Pudding 
Three tablespoons corn starch wet with cold water, pour over 
, this 1 pint boiling water, cook five minutes, stirring constantly, add 
whites of 3 eggs, beaten stiff, mold in little jelly · glasses wet in cold 
water. 
Sauce .for the pudding : Make a custard of the yolks of eggs, ½ 
cup sugar, 1 cup sweet milk, 1 tablespoon flour, let come to a boil, but 
not curdle; flavor. When ready to serve pour custard around. Set 
on ice. 
Ora Oakland 
Suet Pudding 
1 cup chopped suet, 1 cup New Orleans Molasses, 1 cup sweet 
milk, 3½ cups flour, 1 tsp. soda, 1 cup chopped raisins, steam 3 hours. 
Sauce : 1 cup sugar, ½ cup butter, 2 tbsp. vinegar, 1 egg, 1 tsp. 
vanilla, 1 tsp. flour, 1 cup boiling :water. Cook till smoo.th. · Mrs. C . . Ebert 
Suet Pudding 
2 cups flour, 2 teaspoons baking powder, ½ teaspoon salt, 1/2 
cup sugar, 1 cup chopped suet, 1 �u·p seedless .raisins, ½ tea·spoon nut-
meg, 1 egg, 1 cup milk. Mix flour,' baking powder, salt · and sugar to-- gether and sift into a bowl. Add suet, raisins, nutmeg, egg well be-at­
en and milk. Beat three minutes, pour into cans and steam 3 hours. 
Mrs. Melvin Jorgensen 
Suet Pudding 
1 cup sour milk; 1 small .cup of molasses, 1 cup chopped suet, l 
•· cup raisins, 1 teaspoonful soda, 3 cups of flour, steam 3 hours. 
Sauce : Served with whipped cream. 
Mrs.· Geo. Hague 
Suet Pudding 
½ cup sweet milk, 1 cup molasses, l cup of suet; 1 cup raisins, 
1 3-4 cup flour, 1 teaspoon soda, salt, sinnamon, nutmeg, 1 teaspoon 
· baking powder. Steam for -4 hours. 
Sauce for Pudding : 1 cup ·sugar, 1 tablespoon butter, yolk of 1 
egg, slice of one lemon rind. Mix well, add pint boiling water, cook, 
add nutmeg. 
Mrs. J. Stack 
Sweet Pudding , . 
One cup suet, chdf-fine, one cup molasses, �me cup sour milk, or 
part sweet, one cup raisins, cut fine, a small piece of citron, level tea­
spoonful soda, pinch of salt, one half teaspoonful cloves, one tea­
spoo�ful cinna;mon, three cups flour·. · Steam two and one half to 
three hours. 
PIES 
Butter· Scotch Pie 
1 cup brown sugar, 1 cup sweet milk, 2 tablespoons of flour. Mix 
with .sugar first, then dissolve with a little �ilk. 3 eggs, save the 
white of two. Butter the size of a thimble, teaspoon vanilla. Boil 
2 minutes. Bake crust fir�t. Whites of 2 eggs for. frosting. 
Butter Scotch Pie . 
Bake crust first. 1 cup brown sugar, yolks of 2 eggs, tab. butter, 
2 tab. flour or corn starch, 1 cup sweet milk, 1 teas .  vanilla. Cook 
'till thick. Whites for top and brown. 
Mrs .  0. A. Nelson 
Butter Scotch Pie 
1 large cup brown _sugar, ½ cup water, 1 tablespoon butter, boil 
until thick. To the beaten yolk of two eggs add 2 tablespoons flour 
and mix smooth with one cun_ milk. Pour slowly into boiling syrup 
stirring constantly. Pour into baked crust. Use egg whites for frost-
ing. Mrs. J. M. Peterson 
Butter Scotch Pie 
Have a nice flaky pie crust already baked, put on fo boil 1 cup 
of brown sugar, I .cup of milk, 2 tablespoons of butter, beat up 2 egg 
yoll�s, 3 tablespoons flour, 3 tablespoons water. Add to boiling mix­
· ture. Boil till thick, remove from fire, add vanilla, pour into crust, 
beat the egg whites, put on top and brown in oven. 
Butter Scotch Pie 
For large pie tin. 2 cups brown sug�r, 4 tbsp. cold water, yolks 
of two eggs, butter size of an egg, 4 tbsp. flour, l ½  to 2 cups milk. 
Mix all together and let come to a boil. Add flavoring. Pour · in 
crust already baked. Be.1t whites of two eggs. Put on top and 
brown. Very very deli_cious. 
Mrs. A. Sandell 
Butter Scotch Pie . 1 cup of granulat�d sugar, 2 tbls� flour, yolks of 2 eggs, lump of 
butter melted, mix all together and add  1 cup boiling water. Flavor 
with vanilla. Use whites of eggs for meringue. . Mrs. A. Oaklund .  
Caramel Pie 
1 cup brown sugar, 1½ cup milk, 1 egg yolk, 1 tablespoon butter, · 
2 t ablespoons flour, 1 tsp. vanilla_. Cook until thick. Bake pie crust 
and then fill mixture. Frost with whites of eggs. 
Mrs. Hendershot. 
Cream Pie 
1 tsp. vanilla, 1 pt. milk and cream, 3-4 cup sugar, yolks of 3 
eggs, 1 tblsp. · cornstarch, 1 tblsp. flour, 1 · tblsp. butter. 
Boil until thick. Beat whites of 2 eggs with 2 tablespoons sugar. 
Brown in oven. 
Mrs. Arnold Nelsen 
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· ' , • ''Cocoa Cream Pie·" -
· · 
2 ·cups milk, ¼ cup cocoa, 1 �up sugar, 3 eggs, 1-4 teaspoon salt, 
1-.4 cup ·cornstarch, 1 teaspoon vanilla. Mix cocoa, �ilk, salt,� sugar, � · yolks of eggs. Cook. Stir constantly. Add corn starch and flavor> 
pour into baked crust. Gover with whites of eggs to which 2 table­
spoons of brown sugar have been added. (Brown in oven.) 
Mlrs. S. D. Disrud 
Custard Pie 
Yolks 3 eggs, 1 tblsp. flour sifted with ½ · cup sugar, pinch salt, 
1 teasp. vanilla, a little nutmeg, 1 pt. milk. Makes one pie. ' , Mrs. L. Johnson 
· Custard Pie 
3 eggs, 1½ cup of �ilk, 3 tbsp. suga;r, ½ teasp. cinnamon or 
nutmeg. 
Pie crust 
1 cup flour, ¼ teasp. baking powder, 1-4 teasp. salt, 3 tbspa 
lard, level tablespoon, 1 tblsp. butt�r. Add cold water to make a 
dough. Mrs. L. A. Melum 
"Date and Nut Pie" 
1 pkg. dates, 1 c. chopped walnuts, 4 tbsp. sugar. Cover with. 
water and let boil until thick, add two · yolks. Fill· in pie crusts and 
bake - cover with whipped cream or egg white. 
Mrs. J. Stack. · " 
Lemon Cream 
4 eggs, ½ cup sugar, 2 lemons. Beat well together the yolks of 
eggs and sugar, add. to j uice of. lemon, cook in a double boiler 15 min­
utes. Beat white of eggs with· two tablespoons of sugar very light, ' 
· add to yolk mixture and -cook _a minute longer. Pour into. mouldi, set 
on ice to cool. Serve cold with ere , 
rs. Nora Osborne-
Lemon Pie 
Ingredients : 3 eggs, 1 cup sugar, Juice of one lemon, 1 heap­
ing tablespoon of flour, 1 large cup of water . . • 
Way of preparing : · Mix sugar . and flour together, add 3 egg 
J yolks, then add lemon juice. Mix well. Then add water. Boil until 
thick, put in pie crust. Pile the meringue on top, put 'in ov:en anµ 
brown slightly. 
· Mrs. Wm. Hagedorn · 
Custards,. corn starch puddings, fruits and gelatines should be 
served ice cold. To chill place container in dish of cracked ice and 
set in ice box. Egg whites and cream beat more quickly if placed 
on ic� to chill before beating.�Hu:ron Ice Co. 
I -93'--
. 
, . Lemon Pie 
1¼ cup sugar, 1-3 cup flour, few grains of salt, grated rind of 
1 lemon, juice of 1 · lemon, 3 eggs yolks, 1 cup boiling water, 1 tea­
spoon butter. Mix sugar, flour; salt, add boiling water, stirring 
constantly, add butter, �ggs yolks, rind, juice. Line with flaky 
pastry which has been baked light brown. Pie pl�te preferably per­
forated. . If not use a silver knife, make a few slashes in the pastry before baking. (Make _ pie crust same as for custard) Make a mer­
ingue of 3 egg whites, beat stiff, add ½ cup sfigar or powdered 
sugar, cover pie with meringue and bake in moderate oven until 
- brown. . Allow to cpol before serving. 
-Mrs. L. A. Melum 
Pie Filling 
• J_\featles·s Mince Meat . 
8 lbs. green tomatoEiS, 4 lbs. brown sugar, 1 lb. raisins, 2 tsp. cin­
namon, 2 tsp. nutmeg 2 tsp. ginger, ½ tsp cloves, ½ . tsp. mace.,_ , 1 lemon, add sugar to t ste. Small piece of suet. 
Method : Grind the tomatoes·, suet, raisins, through a meat " 
grinder and add the other ingredients and boil until done. 
. . · · rs. John Melum 
Mince Meat 
3 bowls of meat, 5 bowls of apples, 1 bowl o olasses, 1 of 
vinegar, 1 of cider, 1 of suet, 2 of raisins, 5 of 'sugar, 2 tablespoons 
of cinnamon, nutmeg and cloves, 1 tablespoon of salt and blac� 
pepper, 3 l�mons, grate hte outside and squeeze the juice. Add .all 
but meat and spice, boil until raisins are tender, and pour on the 
meat and spice. Scald the suet. It calls for brandy, but I use more 
cider . . 
) Meatless Mincemeat 
I pk. green tomat,,.-.......... .... opp fine and drain juice. Add three 
piuts of boiling water a il th ee minutes and drain. Repeat this 
proces hree times �s i ry essential. Then add 21/2 · lbs. brown 
sug , 2 lbs. raisins, ½ lb. suet chopped, 1 cup vh;iegar, cinnamon> 
cloves and suet to suit taste. C · ea mon size of half lemon and.: 
citron about same size or larger. ook t�o hours and seal in glass 
jars. Mrs. J .  M. Peterson. 
Tomato Mince Meat 
Chop one peck green tomatoes, drain off juice and add as much 
water as there was juice. · Add 5 lbs. brown sugar and 2 lbs. chop­
ped raisins. Cook slowly until tomatoes are tender. Add 2 table­
spoons each of cloves, cinnamon, alspice and salt, add one cup of vine­
gar. Boil .until thick. add 12 large sour apples that have been 
cooked and chopped. Put up in jars for use later. 
Mrs. Geo. Hague 
-94-
- Picnjc Pie 
For 1 pie take 1½ cup stewed prunes, cut them .in halves, re- · 
move pits and lay in your pie crust. Then beat together 1 egg, 1/2 
cup suga-r, 1-2 cup sweet ·milk, ½ cup cream, a little_ grated nutmeg. 
Pour this over prunes and bake. Do not add upper crust. ' · Mrs. Arthur Schuman 
Pumpkin Pie 
3-4 brown sugar, 1 cup pumpkin, 1 cup milk, 1 egg, 1 teaspoon 
cinnamon, pinch of salt, cloves, mace. Scald milk, beat egg lightly 
and add it to  the pumpkin together with sugar, salt and spice$. Pour 
milk over mixture, then into shell. Bake slowly. � Mrs. L. A. Melum 
. Pumpkin Pie I cup sugar, 1 cup pumpkin, 3 _eggs beat separate, 1 tsp. cin}!a­
mon, nutmeg and ginger, 1 cup 'milk. 
Mrs. Henry Baker. 
Pumpkin Pie 
2 eggs, 1 cup of rich milk, pinch of salt, 2 tablesp. of sugar, 1 
teaspoon cinnamon, pinch of nutmeg and. cloves, 1½ cup pumpkin. 
·Put in crust and bake 25 minutes. 
Mrs-. H. H. Hock 
Pumpkin Pie 
. ·2 cups sugat, 1 can p·umpkin, 3 eggs, 1 pt. milk, ¼ tsp. c,inna­
. mon, nutmeg and allspice. Beat. 
Mrs. C. Ebert 
Raisin Pie 
-1 cup sour cream, ½ cup raisins, 2 egg yolks, small cup sugar, 
1 teasp. cinnamon, 1 teasp. cloves, 2 tablesp: corn starch. Bake .with 
one crust and cover with white of eggs. 
Sour Cream Pie . 
1 . cup sour cream, ½ cup seeded raisins chopped fine,  ½ tea­
spoon cinnamon, 1 cup sugar, 1/4r teaspoon cloves, 3 yolks of eggs, -
1 white of egg. Bake like lemon pie, using ·the whites of 2 eggs 
with 2 tablespoons sugar for the .meringue. Put on after pie is 
baked and brown in oven. If ;not liked that way, stir all 3 whites in 
together before baking. 
. . Mrs. R. Denning 
Sour Cream Pie 
· 1 cup sour cream, 1 cup sugar, 1 tablespoon of flour, ½ cup ;rais­
ins, yolks of three eggs, cook until thick. Put in baked pie crust. Beat 
whites of eggs, put over top and Qrown in oven. _ · Mrs. A. A. Olson 
. Sour Cream· Pie . 
1 cup of sour cream, 1 cup of sugar, ½ cup of ralsins, 2 eggs, 1 
tablespoon of cornstarch, 2 tablespoons of vinegar, cinnamon, clov�s 
and allspice to suit taste. Bake with a crust. · · 'Mrs. Gust J. Krueger 
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Sour Cream Pie . 
1 cup sour er.earn, ½ cup seed�d �aisins, chopped fine, 1,/2 tsp. 
cinn�mon, 1 cup sugar, ¼ tsp. cloves, 31 yolks of eggs, 1 white of 
egg. Bake like lemon pie, u�ing the whites of 2 eggs with 2 tbsp. 
sugar fo,: the meringue. Put on after pie is baked and brown in oven. · · Mrs. H. P. Peterson · 
. Squash Pie . 
Line pie plate ·with rich pastry .and fill before baking with the 
following mixture. · Mix 1 cup strained cooked squash with 1 cup' 
· sugar; 1 teasp. cinnamon, ¼ teasp. mace, ¼ nutmeg, pinch of salt, 3 
well-ebaten eggs, and 1 cup oi cream. · · Mrs. L. A. Melum 
\ ' 
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ICE CREAMS & ICES 
Peach Ice Cream 
Scald one quart 'of yream to which has been added 1 cup of �ugar 
. and a dash of salt. Beat until cold, add 1 teaspoon of almond ex­
tract and 1 pint of peach pulp, pack in s alt and ice, freeze and let 
stand one or more hours to ripen. 
. Marshmallow Fluff 
1 lb. shredded marshmallows, 1/2 cup pecan nut meats, 1 pint 
cream beaten stiff, :J,. teaspoon vanilla. Add marshmallows and nuts. 
with the cream put in mold or sherbet glasses, place on ice to chill 
five hours. Serves 8 large or 10 · small portions. 
. , · Mrs . J. M. Peterson 
Bavarian· Cream 
Heat one can shredded pineapple and when boiling pour it over 
-one package jello and three furths cup sugar, set on ice and 'when 
nearly firm beat one cup cream and stir i;nto pineapple. Pour into 
moulds and set on ice. 
Mrs. Helmer Pederson · 
Maple Mousse 
. Beat the yolks of 4 eggs until light, add one cup Maple Syrup,. 
let come to a boil, stirring all the time; remove and beat until cold, 
then strain. Whip one qµart of thick cream, add the whites of 4 
eggs,  w:ell beaten, and stir into syrup. Mix well, pour _ in mold, pack 
in . �ce and salt, let stand 4 hours. 
Mrs. S. H. Osberg 
Nut ,Ice Cream · 
. 1 pint milk, 1 cupful sugar, 4 eggs, · ½ pint of whipping cream. 
½ cupful of ground nuts, 1 tablespoon vanilla. 
Mrs. A. A. Howard 
Pineapple Sherbet 
One qt. pineapple, one bottle cherries, whites of two eggs,.:,
_
-3 
cups sugar syrup, juice of two lemons. 
• Sherbet 
Juice and grated rinds of 3' lemons, 1 pt. can shredded pineapple .. 
1, qt. milk, sweeten to taste (about 4 cups) freeze to slush, add l 
pt. _whipped cream 
Strawberry Sherbet 
1 qt. strawberries, · 1 lb. sugar, 1 qt. water, juice 2 lemons. Bo1l 
sugar and water 5 minutes, add lemons to berries and mash. When 
syrup is cold _ pour over berries and strain. Freeze and add meri_ngue. 
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Ice . Cream 
2 quarts milk, 1 quart cream, 4 cups sugar, 8 eggs, 4 teaspoons 
flour, 1 teaspoon salt, 8 teaspoons vanilla. Mix all together ( without 
. cream •and vanilla, which is · added just before freezing) , bring to a 
boil, cool, add cream and vanilla, freeze. 
Mrs. Gust J. · Kreuger 
Maple Ice Crea,m · · 
2 cups of white'. sugar and mix in it 3-4 cup of flour and three , 
eggs wen beaten. Then to this add a quart of fresh :µiilk and put 
on - the stove· in a double b6iler and heat until it thickens. The:i 
brown two cups of brown sugar and when quite burnt put into cus­
tard and when all is dissolved remove from the fire and when cool 
add a little more milk, about a quart or so, also flavoring. Then 
freeze.. . Mrs. L. Oanes 
Cranberry Ice 
1 qt. cranberries, one pt. water, one pound sugar, juke of two 
lemons. Cook ·the cranberries with the water until the berries are 
tender ; then strain ; add the sugar and cook until this is thoroughly 
dissolved. .Cool, stir in the strained lemon juice and freeze to a con� 
sistency of water ice. Serve as a dessert or in sherbet glasses as an 
accomJ?animent to roast meats or cold meats. E·nough for six persons. 
Frozen desserts, ice creams and ices are hot weather foods and 
should be served instead of pies and puddings. They are easily m3:de, 
are inexpensive and are pure, nourishing -foods, easily digested. -
Huron Ice Co. 
. . 
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PI<";KLES AND RELISHES 
Baked Apple Pickle 
(Very good. ) 
To one gallon of apples take 4· large cups sugar, a stick of cin­
namon or to taste, 1 qt. vinegar, put a clove o.r tw<? in each apple, 
place in layers in a crock or jar. · Bake 2 hours or until done, cover 
and set away. Do not need . to• be sealed. . 
Catsup 
35 good sized tomatoes, 4 good sized onions, 4 red peppers. Cook 
until you think it is done and then run . through colander. 4 cups 
Vinegar, 2 cups sugar, 4 teaspoons· salt, 4 heaping teaspoons cinna­
mon, 1 teaspoon cloxes. Cook until thick. 
Mrs. A. H. Burrington · 
Tomato Catsup 
Cook tomatoes until soft. Then put through a sieve, to 1 gal. 
of . juice after boiling down some. Add 1 level tablespoon white pep­
per, 4 level tablespoonsful salt, 2 level tablespoonsf ul mustard, % 
level tablespoonful cloves, 1 pint vinegar, 1 cup · sugar. · Simmer on 
a slow fire: 3 or 4 hours; cork and keep in a cool place. 
Mrs. M. C .  Dumdey 
Tomato C�tsup 
4 quarts sliced tomatoes, 8 green peppers, 4 level tablespoons 
salt, 1 quart vinegar, 2 level tablespoons white pepper, 3 level table­
spoons mustard, 1 level tablespoon alspice. Cook the tomatoes a11d 
peppers in the salt and vinegar till tender. Rub through a sieve, 
passing through all the pulp possible ; add the spices and seasoning .. 
and boil all slowly for three hours. Bottle and seal when cold. 
Mrs. R. Denning 
Corn Relish· 
Boil this together : 24 ears corn, 4 onions, 1 cabbage, · 2 green 
peppers, 3-4 cup salt, 2 cups sugar, 1 qt. vinegar, ½ cup flour, 3 
tablesp. mustard, l tablesp. celery. Cut corn from cob before cooking. 
Miss Charlotte Kerkow. · 
Corn Relish 
Cut corn froin l doz ears, 3 ted peppers, chopped one qt. white 
onions, 1 qt. cucumbers, 3 qts. ripe tomatoes, ½ oz. tumeric, 1 qt. 
sugar, 2 qts.  vinegar, ½ cup ,salt, I ' oz. celery seed, 172 'oz. mustard 
seed. Bring to boil and cook slowly 45 minutes. . 
Mrs. R.  N. Jones 
. Corn. Relish 
1 doz. ears corn, 4 red peppers, 1 head  cabbage, 6 onions. Boil 
20 minutes in 1 qt. vinegar and th�n add 6 tablespoon dry mustard, 
4 tablespoons flour, 3 cups sugar, 1 tablespoon tumeric, and . boil 
10 minutes. . · · · 
Mrs. A. "Findlay. 
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Corn Relish ' .,. Twelve ears corn, one head cabbage, one red pepper or two g.reerl 
peppers, one cup sugar, one pint vinegar, one tablespoon celery seed, 
two tablespoons mustard seed, or dry mustard, one half teaspoon 
tumeric powder. Boil twenty minutes, seal hot. 
. Crisp Dill Pickles 
Wash clean cucumbers about 3 in . . long and pack solid in 2 qt. ' 
mason. fruit jar. On top put 2 stalks of dill, 2 tablespoons of salt, 
·2 cups vinegar. Fill with water and seal. 
M.rs. Alf Anderson . 
· Cherry Dill Pickles 
Brin�l cup salt, 5 qts. water (cold) . Pack in a large crock, 
a layer of cherry leaves, and dill, a layer of cucumbers, and so on till 
crock is full. Put brine on and let stand for 2 weeks. 
SyruP-2 cups sugar, 2 cups vinegar, and mix:ed spices. Let 
syrup come to a boil, then add the cucumbers, which have bee� cut 
in one or two inch lengths, and let come to a boil. Put in glass f.ruit 
jars and seal hot. 
·�rs. M. C. Durndey 
Crab Apple Sunshine · 6 lbs. crabs quartered and cored but not peeled, 6 lbs. sugar, 2· 
· oranges ground rina and, all, 1 pint vinegar ( dilute if .strong) , 1 
teaspoon ground cloves, 2 teaspoons cinnamon (in a bag) . Cook onP,' 
half hour. Very good -to serve with meats. 
\ :Mrs. C. H. Horine 
Chili Sauce 
Cut fine 18 ripe tomatoes, 6 onions, 3 green peppers, add one cup 
of sugar, 2½ cups of vinegar, 1 teaspoon cinnamon. 1 teaspoon al­
spice, 1 teaspoon nutmeg, ½ teaspoon cloves. Scald and peel the to­
matoes and cook with onions and peppers until tender. Then add 
sugar, vinegar and spices and cook 10 minutes longer. 
Mrs. H. J. Schossow 
Chilli Sauce 
8 qts or 1 peck of ripe tomatoes, 1 cup red peppers, 4 cups 
onions cut fine, 3 cups brown sugar, 2½ cups of •vinegar, 3 teaspoon­
ful cinnamon, 11/2 teaspoonful cloves, 2 teaspoonsful nutmeg, 2 tea­
spoonsful ginger. Add salt to taste. Method: : Boil the tomatoes, 
later add other ing.redients with the spices in a bag. Cook 3 hours 
and bottle. Do not strain the tomatoes. 
Mrs. John Melum 
Chili Sauce 
12 tomatoes cut fine, 2 sweet green peppers, 2 onions chopped 
fine, 4 tablespoons sugar, 2 tablespoons salt,, 2 cups vinegar. Boil 
slowly 2 hou:rs. 
Mrs. J. Stack 
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Chili �Sauce 
1 peck tomatoes, 3 cups brown sugar! 3 cups chopped apples, 1 . , cup salt, 3 cups chopped onions, 3 pints vmegar, 3 teaspoons cloves, 
3 teaspoons cinnamon, 2 teaspoons hutmeg, 2 te�spoons ginger . . Boil 
three hours. ·· 
Chili Sauce 
2 dozen tomatoes, 3 green peppers, 3 onions, ½ cup sugar, 2 
levei tablespoons salt, 1 level tablespoon· each g.round cloves, nut­
meg, ginger and alspice. 1 quart vinegar. Scald and peel the toma­
. toes, cut them in small pieces and put with all the other ingredient.3 
into -a granite saucepan. Cook very slowly for three hours, and 
then bottle and seal. 
_ Mrs. R. Denning 
Chow-Chow 
1 pk. green tomatoes, 6 onions, 1 green pepper, 1 small head of 
, cabbage, cover with vinegar, cook 1 hr., add ·½ lb. sugar �nd few · 
mixed spice. Heat thoroughly ·and · seal. Slice tomatoes �and let 
stand over night with salt. In morning d.rairi and run through food 
chopper, also onions, peppers, etc. · . · · , · , . . ' 
Chili Sauce . 
Peel 24 good ripe tomatoes,. 2½ cups vinegar, ·2 tablespoons salt, 
2 cups sugar, 1 tablespoon ground cinnamon, 1 tablespoon ground -nut­
meg, 4 · big onions chopped; 3 green ·peppers, 3 ripe peppers. Take 
out seeds and ·put thru grinder. Boil two hours. 
. 
I 
Cucumber Pickles Sliced 
12 large cucumbers; 6 onions; 1 pint vinegar; 1 cup brown sugar ; 
1 tsp. celery seed; 1 tsp. ginger; l tsp. white mustard seed ;  1 tsp. 
black pepper; 1 tsp. cinnamon buds; 1 tsp; salt; 1 tsp. tumeric pow­
der. Peel and slice fine cucumbers and onions, sprinkle with salt 
a�d let stand one . hour, then drain and add remaining ingredients, 
let come to a boil and seal while hot. . ' · Mrs. Louis Oberbeck 
Cucumber Pickles· 
Pick your cucumbers and don't wash them, turn scalding brine ' 
over them · strong enough to carry an egg, but do not let egg float 
clear on top as it will shrivel the pickles. Let. stand 24 hrs. · Wipe 
dry,. then turn scalding water (without salt) over them and let stand 
another 24 hours. Wipe dry, put in your jars and fill with scalding 
vinegar with sugar. (Be liberal with the sugar.) A little alum 
about half the size of a walnut ·to six·qts. of vinegar;mixed spices. Seal 
or they will keep a long time without. · · • . 
. Mrs. 0. $. Gutormson 
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Dill Pickles 
Soak cucumbers in cold water overnight, then pack in jars. and 
add1green peppers, chopped fine, some dill. bay leaves ahd grape leaves. 
Use 1 gal. water to 1�3 gal. vinegar and 1 cup salt. Boil, skim and 
pour over the ·cucumbers hot and seal. ' 
Mrs. N. R. Carlson · 
Dili
° 
Pickles 
I 
One peck cucumbers, 1 gallo11. water, 1 large cup salt, 1 large 
cup vinegar. ·�oil• the· salt and water, then set aside to cool, add 
vinegar. -Fill fruit cans with cucumbers, three small horse . r.adishes, 
· and 3 or 4 stems of dill. to a 2 qt. jar of cucumbers. Pour the liquid 
over this a!Jd seal tight. 
Mrs. Jaeschke 
Icicle Pickles 
Wash and cut cucumbers lengthwise, slice one onion in bottom 
of jar, put one stalk of celery in center,· slice one onion over . top. 
Bqil .the following,· pour over and seal. 1 cup water, 2 cups vinegar., 
1 c�p sugar, ½ cup salt. 
. Icicle Pickles 
Green cucumbers1, size for diHs, cut lengthwise and soak 3 or 4 .. 
hrs. in ice water. Take out and dry between towels. Pack · tight in 
ja
.
rs and put thin slice of onions on top. 1 tsp mustard seed, 1 tsp. 
. . celery seed to each ·qt. Boil 3 cups vinegar, 1 · cup 'sugar, 1½ cup 
salt, 1 cup water. Pour over pickles. 
,Mrs. C. Ebert 
Mrs. Hendershot. 
India Relish 
One peck of green tomatoes, one ;medium •sized cabbage, 3 cup� 
chopped onions, 2 cups green peppers, 4 cups_ vinegar, 2 cups water, 
3 cups sugar, mixed spices. Boil one hour-not necessary to seal. · Mrs. Harold Gunderson. 
Jim Jam . 
4 large ripe tomatoes, 6 sour apples, ½ cup seede,d raisins, 12 
whole cloves, 12 · whole aJspice 1 inch stick cinnamon, ½ cup vine­
·gar. Pare apples and cut in cubes. Measure and add as many cups 
of .sugar a� there is apples and tomatoes. Add vine-gar and spices' tie:l 
in a 'cloth. Simmer for 1 hour, then add raisins. Cook ½ hour long­
er and remove spices. Pour in sterilized ·glasses, and when cold cove:i:· 
with · paraffin. · · · 
Mrs. M. C. Dumdey 
. . 
. . . Peach Pickles 
1 quart vinega.r, 2 lbs. sugar, 3 or 4 clpves stuck in each peach. 
Add · stick cinnamon . . When hot drop in peaches, let simmer or cook 
· slowly for 40 minutes or until peaches are clear. Seal in glass jars. Mrs. J. M. Peterson . 
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Pickled Peaches 
4 quarts peaches, 2 pounds sugar, ' 'preferably brown, 3 or 4 
sticks cinnamon, cloves, 1½ pint� vinegar. Make a syrup with the 
sugar, vinegar and cinnamon, cooking them together for twenty 
minutes. Remove the skin of the peaches by dipping them for a 
moment in boiling water, then rubbing with a cloth. Stick two · 
cloves in each peach and then cook in the syrup till tender. Do not 
try to cook too many peaches at one time. Boil the syrup ten minutes 
-after all the fruit is done, then pour it over the peaches, and seal. 
Mrs. R. Denning 
Pickl� Lilly 
1½ pecks green tomatoes, 9 large onions chopped fine, then 
sprinkle 1 cup salt, let stand over night; then drain. Ad·d 1 qt. vin­
egar, 1 of water, and boil until tender. Drain and add 2 qts. of virie-· 
gar, 2 lbs. brown sugar, 2 t _ablespoons white mustard seed� 2 table­
spoons cinnamon, 1 tablespoon cloves, 1 tablespoon ginger, 4 green 
, peppers. Boil until tender. If not moist to _suit add more vinegar. 
Seal. Mrs. Wertman 
Pepper Hash 
(Very Good) 
3-4 qt. vinegar, 1 cup brown sugar, 2 tablespoons salt, 2 table� 
spoons mustard seed, 6 · g.reen peppers, 1 small white cabbage chop­
ped fine. :M:ix all together and boil till tender. 
· Miss Charlotte Kerkow. 
Pickled Beets 
Cut boiled beets in slices, put in glass jars with 1 tbsp. grated 
horseradish, a few whole cloves . and vinegar to cover. Seal. . They will be .ready for use in . 10 or 12 days. 
Mrs. L. Oanes. 
Rag Pickles 
2 1quarts green tomatoes sliced thin, 2 quarts cucumbers sliced 
thin, 10 onions sliced thin, 2 cups sugar, 2 . green or red peppers, 
1 tsp. tumeric, 2 teaspoons white mustard. seed, 2 te�spoons celery 
seed, 3 teaspoons salt, 1 quart vinegar. BoiL 10 minutes and seal 
h� 
Mrs. H. P. Petersen 
Red Pickle 
One quart cooked and cbopped beets, 1 quart finely chopped cab­
bage, 2 teacup� granulated sugar, 1 tablespoon salt, f teaspoon black 
pepper, cover the whole with vinegar. You may cook this or eat raw. 
It will keep for a long while. 
Saratoga Pickles 
. 10 pickling onions, 25 medium cucumbers, slice and ·sprinkle with salt. Let stand over night. Drain. Bring to a boil 1 qt. vine­
gar, 1 lb. sugar, 1 tablespoon celery seed, 1 tablespoon ground mus­
tard, 1 t�blespoon ginger, 1 teaspoon tume:ric, ·add pickles and boil 
for 15 mmutes. Seal hot. 
Mrs-. H. H. Koch 
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Society Pickles 
1 doz. cucumbers, 1 doz. onions, cleaned and sliced. Cover with 
salt and water and let stand 1 hr. Add 1 cup sµgar, 1 pt. vinegar., 
1 tsp. each of ginger, salt, pepper, mustard seed1 celery seed, cinn� ­
mon buds and tunieric powder. Let all come to a boil and seal while 
·hot. Mrs. Lenus Nelson 
Spiced Celery 
5 bunches celery, 15 ripe tomatoes, l _ large red pepper. Add 2 
cupsful sugar, 1½ cripsful vinegar, 1 tablespoonful salt, 1 teaspoon­
ful mustard, 1 teaspoonful celery seed, 1 _ teaspoonful cloves, 1 tea­
spoonful alspice, 1 teaspoonful cinnamon, 4 onions. 
Spiced Celery 
Chop together five bunches of celery, 15 ripe tomatoes, 2 large 
red peppers. Add 2 cupsful of sugar, 1 ½  cupsful vinegar, 1 table­
spoonful salt, 1 teaspoonful mustard, 1 teaspoonful celery seed, 1 
teaspoonful ground cloves, alspice and cinnamon mixed together. Boil 
1½ hours. Put in jars and seal. 
Sweet Pickies 
Wash ahd prepare small cucumbers and place in large jar. 1 cup 
salt to 1 gal. wate� and pour boiling over 'pickles for seven mornings� 
Change once during that time. Then take a weak vinegar and a lump 
-of· alum size of a walnut and pour over poiling on the 8th morning, 
let stand 48 hours, then wipe pickles, place in jars and cover with 
following : 1 tsp. mixed pickling spice& in each qt. 2 cups vinegar, 
2 cups water, 2 cups sugar. Boil. 
Mrs. Arnold Nelson. 
Sliced Cucmpber Pickles 
Slice thin and soak in salt water for one hour, 6 cu_cumbers, 6 
onions. Pour over them the following mixture Md seal : Boil to­
get•her 2 cups cider vinegar, 1 cup water, 2 cups sugar, 1 teaspoon 
cassia bud, 1 teaspoon white mustard seed·, 1 teaspoon celery seed, 
1 teaspoon tumeric powder. 
Mrs. J. A. Thorsness 
Stuffed Peppers 
Let 12 green peppers stand in salt water over night. In morn­
ing rinse and drain in cloth. Prepare a sufficient amount of green 
peppers, cabbage; onions and green tomatoes . . Chop ve:ry fine. and 
add 1 teaspoonful each of celery and mustard seed. Stuff the peppers 
, very compact and place in stone jar. Cover over with vinegar and 
place a weight so as to hold peppers in vinegar. Top of peppers may . 
be fastened on with toothpicks. · 
Mrs. J. M. Peterson 
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Watermelon Pickles 
Soak ·watermelon rinds in weak salt· water over night. Cook 
till done and drain in colander and let stand 2 or 3 hours so they 
dry-cool. 6 , cups sug'1r (b.rown) ,  2 cups vinegar, cinnamon and 
whole cloves, 1 tablespoon of each put in sack. Lea
� 
in a s·hort time. 
Coo�yrup till thick and then put pickles in and, co awhile. 
Mrs. 0. A. Nel on. ' 
. Water,melon Pickles 
, Remove thick paring from watermelon and cut out all pink por­
J-at211•"' then cut into pieces of uniform size, boil until soft and drain. 
To seven pounds of rind1 put thre@ cups o:f vinegar., three and ona 
half pounds of brown sugar,, one ounce stick cinnamon, broken into 
pieces, one half ounce cloves. Bring slowly to boiling point, let sim­
mer for two and one half hoµrs, pack into jars. Then add syrup and · 
fill jars quite full. Cover. 
Mrs. Helmer Pederson 
JELLI�S, CONSERVES, ETC. 
: Carrot Marmalade 
10 cups carrots washed and scraped and put through food chop­
per. Barely cover with :water and cook until tender. 9 cups sugar, 6 
lemons, 1 orange, squeeze juice from lemons and orange, put rind of 1 
one· lemon and or�nge through food chopper and cook in a separate 
kettle {as it t�kes a little longer cooking) . Cook in barely enough , 
water . to cover. When tender put all together, carrots, orange and 
lemons, add sugar, cook until thick, which takes from 2½ to 3. 
hours and it is then thick and almost transparent. Can be kept in 
glasses and covered with paraffin. The carrots must be measured 
after put through food chopper. This is fine. If you like you can 
add more oranges: and less lemons. 
· · Cranberry Butter .· 
. 3 quarts cranberries, one pt. water, two pounds sugar. Cook the 
cranberries and water until the skins of the fruit are
. 
all broken. 
Then press through a seive, and cook this pulp until it becomes quite 
thick; add the sugar and cook for one-half hour over a very gentle 
fire, stirring· ,constantly. When slightly cool turn to jars and c·ov,er. 
Ila.WIikes a delicious and healthful spread on hot biscuits, bread 
Cranberry Jelly 
2 quarts cranberries, one qt. water, granulated sugar. Cook the 
cranberries and water together until the fruif is tender; ' �trai.n -
through a jelly _bag; measure the juice and to each pint add three ­
fou'rth pound of granulated 13ugar. Heat until the sugar is dissolved, 
· but do not boil. Pour into j elly glasses and coat with paraffin wax 
or with paper dipped into white of eggs _. . · · ' . . 
V 1 J. A_. Meh1m 
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Fruit Conserve · 
1 quart rhubarb, . 1 · pint currants, 1 pint . raspberries ( 1 pound 
walnut meat_s, broken, 1 pound raisins. ; Juice and chopped rind of 
·2 oranges and 2 lemons, 6½ pounds granulated sugar. Cook all to­
gether until quite thick. Put in glasses. and seal. 
Mrs. R. Denning-
Ginger Pears 
½ lb. g.reen ginger, scraped and chopped, juice and shre 
peel of 4 oranges and 3 lemons, 8 pou�ds sugar, 1 pint wate 
pounds of pears weighed after paring and coring. Cook the ginger, 
orange and lemon peel with a pint of1 water till tender; then add th-3 
sugar; orange and lemon jqice; cook till the sugar . is ·dissolved; put· 
in the pears chopped coarsely, and cook very slowly for two hours. 
Put into small jars and cover when cold. The green ginger may be 
tied in a bag if preferred, and · removed after the cooking is 
completed. 
Mrs. R. Denning 
Grape Conserve 
Pulp 1 basket of grapes, cook and strain the pulp, add to the 
skins and boil 18 minutes, stirring carefully, add 2· large cupfuls· of 
' · sugar. Put. in the rind of ·one orange. 1 lemon through a meat grind­
er, 3-4 lb. of seedless raisins, washed and dried. Cook and stir for 
3-4 of an hour. 
Mrs. Torris Fortune 
Grape Conserve 
. . New York Concord grapes, separate skin and pulp, each in their 
kettle, boil first pulp till done, strain ip. colander, return to the skin� 
of grapes and measure 5 cups of grapes and 4 of sugar. Boil til 
stiff, pour into Jelly glasses and seal. · Mrs. L.- A. Melum 
Grape Jelly 
· Ha·s anyone an easier way of making grape jaUy than mine ? 
I like New York Concord g.rapes the best. I pick off all the i 
feet fruit and wash the grapes and put them in an Qnameled pan 
just fits my steam cooker. When I have the cooker on in ge • 
dinner I set the pan over it and . go about my other work. W 
take up the dinner I empty the grapes into a Jelly bag and let them 
drain until after dinner, then I measure the juice and add about 
three-fourths as much sugar which has been heating in the oven 
and let it boil up once and put it in the glasses. It makes delicious 
jelly with a fresh grape taste that can not be obtained when wate!' 
is used. When done l:9ften have a nice lot of jelly without working 
over a hot stove. � 
if 
Mrs. L. A. Melum · 
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. 
Marmalade Orang� 
Slice very thin 4 good-sized oranges and 1 lemon. Pour 11 cups 
cold water over and let stand for 24 hours. Next boil slowly for 1 
hour, then add 4 pounds of -sugar and set away for another 24 hours. 
Lastly, boil for 1½ hours, put'into glasses and seal with paraffin. 
Orange Marmalade 
This requires one large orange and one _ lemon. Slice both . as 
hin as possible and cover with 5 cups of cold water. The next morn­
·ng boil fol" 10 minutes. Repeat Jor 3 days, boiling 10 minutes eve:r·y 
day. On the fourth day add as much sugar as you have pulp _ and boil 
0- minutes. This makes one pint. 
Peach Conserve 
1 doz. peaches, peel and slice ; 1 pineapple ; 2 oranges ; - 1 cup Wal­
nuts, chop ; grate peel and juice of 1 orange. 
Mrs. C. Ebert. 
Tomato Preserve 
Squeeze juice out ·of tomatoes, then put in cup. Pack tight. 
squeezing all the j uice out you can. Put 3-4 as much sugar as pulp, 
cook down until the desired thickness. • 
Mrs. J. M. Peterson. 
Plum Conserve 
4 lbs.  plums, 1 cup seeded raisins, 2 orang , ½ lb. walnuts, 
sugar, juice of 1 lemon. Wash plums ; remove stones ; add ris ins 
and oranges which have been sliced very fine. Measure and add 3-4 
cup sugar to each cup fruit and j uice. Put into kettle, cook slowly 
.about 45 minutes or until thick like jam, stirring to keep from burn­
ing. Add lemon j uice and chopped nuts. - Pour into sterilized jars. · Mrs. R .  Denning · 
. Plum Preserves 
_ Coo� plums until tender in soda water, then remove pits. Slice 
d peel muskmelons in small pieces. Take 2 qts. of plums and 1 qt. of 
usk-melons and sweeten in the proportion of one half fruit to one 
alf pint. Sook the ingredients until thick and can in small fruit j ars. 
Mrs. John Melum. 
· Raspberry, Strawberry or Blackberry Jam. 
Prepare the fruit, allowing 3-4 pound of sugar . to 1 pound of 
fruit. Crush the fruit, put it over the fire and let boil 20 minutes� 
Add part of the sugar and when again boiling still more of the sugar. 
Continue until all the sugar is used, then ,boil till when tested on a 
cold saucer the mixture do�s not· separate or grow watery. By heat­
ing the sugar in the oven all may be added at once. 
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Rhubarb Conserve 
6 lbs .  rhubarb, 5 lbs .  sugar, 1 lb. dried figs, either ripe or green, 
¼ lb. walnuts. Method : Allow rhubarb to stand over night. in sugai-. 
Cook . rhubarb and sugar until thick, then add chopped figs and cook 
30 minutes. Add walnuts and cook about five minutes to sterilize 
and pour into Jelly glasses and seal. Conserve keeps even better in 
piason j ars sealed as for canning fruit. - Clara B. Gunderson. 
Raisin Cherry Preserves 
Cook 2 . cups seeded raisins, cut in pieces, in 5 cups of 
until raisins are tender and water reduced to 2 cups.  Drain off water, 
add · 1 cup juice from carnied cherries·, 2½ cups granulated sugar 
and boil until like sy.rup. Add the raisins and 2 3-4 cups drained ' canned, pitted red cherries and cook until the frui t  and j uice ara 
jellied. This may also be used for sundaes with ice cream. 
Rhubarb Marinalade 
8 lbs. rhubarb cut up without peeling, 6 lbs. sugar. Mix suga:t 
and rhubarb and 'let stand over night. Cook about 1 hour. Whe.:1 
cooked add 1 lb. chopped figs, and j uice of two lemons, grated rind 
if desired. Can use 1 lemon and two oranges instead of two lemons. · Mrs. J. M. Peterson 
. Strawberry Conserve 
. 3 quarts be rie's, 2 pineapples ,  1 lemon (juice) 1 orange juice and 
grated rind. 1 ange may be put through food chopper, 4 lbs. sugar. 
Cover berries and pineapple with sugar and let stand over night. In 
. morning add lemon -and orange and cook till thick. · Mrs.  S. H. Osberg 
CANDIES ETC.  
. . Divinity Fudge 
2½ cupsful sugar, ½ cup white karo syrup, ½ cup water, van­
'. , illa, whites of 2 eggs, 1 cup walnuts or cocoanut. Mix sugar, syrup 
and water together and boil. When dropped in cold water mixture 
will form a firm ball. Beat egg whites stiff, pour boiling· mixtura 
over egg whites gradually, beating constantly. Add vanilla and wal­
nuts� Pour in buttered pan and cut in squares or make dip on waxed 
paper. Mrs. Wm. Quale 
Divinity Candy · • · 
2 cups sugar, ½ cup white Caro _$y,rup, ½ cup cold water. Bo 
until it forms in cake when put in little cold water. Then beat t 
whites stiff of 2 eggs. lv.Jix in syrup, then beat until it gets thic , 
1/2 tspoon vanilla and nuts if desired. 
Mrs. N. K. Nelson 
Divinity Candy 
2 cups of cream, 2 cups of White Karo Syrup, 6 cups of Granu­
lated sugar. Boil 35 minutes. Beat until stiff. Add 10c of Walnuts 
while beating. Pour on buttered  tins. 
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. I . Chocolate icing· ' I . . 
3 squares chocolate, 5 tablespoons boilif1:g , water, ·2 tablespoons 
melted · butter, 2 cups powdered sugar. 
Heavenly Bliss Candy 
. 2 cupfuls white sugar, ½· cupful boiling wat.er, ½ cupful of 
snup (White Karo) 1 - cupful of chopped English walnuts, whites of 
eggs, 1 teasp. of. vanilla extract. Boil togetlier the sugar, water and .. 
yrup till it threads or bec·omes crisp when dropped into cold water� 
eat up whites of eggs . until stiff, then add vanilla and nuts. Pour 
·he boiling . syrup over all and beat until very stiff. Turn into a pan 
nd· when the loaf is cold cut it into slices or squares. 
· Mrs.·· N. R. Carlson 
· Kisses \ 
3 cups Post Toasties, 1 cup cocoanut, 1 cup nuts� 4 egg whites 
beaten stiff, 1 · cup sugar. Drop on buttered · tins and bake 1/2 hour 
slow. 
Panoche 
_ 2 cups brown sugar, 3-4 cups sour milk, i cup chopped nuts. Cook 
1 until .it makes a· soft ball .in water. Pour on greased -tin_s� 
Peanut Brittle 
2 c. sugar, · 1 c. chopped nqts, pinch salt. Melt sugar, withoµt 
· water in a frying pan. -Stir with a wooden spoon .constantly, until 
clear and a ·light; brown. then. pou .. r over the pe�nuts which are spread 
on a buttered pan.. While still warm cut in squares. 
· . Margaret L. Melum 
.1 , 
Peanut Brittle 
- 2 c. sugar, 1 c .  peanuts whole or chopped, 1 pinch of salt. Method : 
Melt the sugar without water in a frying pan. Sti.r with ·a wooden 
·spoon constantly, until clear and light brown; then pour over , the 
. peanuts spread on a buttered pan. While still warm cNt into squares 
or hack it into pieces when cold. 
•Clara B. Gunderson • 
i 
' 
Peanut Brittle 
2 cups white sugar, 1 cup syrup, white or dark; 1/2 cup water. 
ok until it hardens, then put in cold water, th�n add l large table­
n butter and 2 cups raw peanuts with skin on. Cook until roaste<i 
·he ones , without the skin turn c,ream color. Add a little ·vanilla 
2 large teaspoons of soda. · Spread on a buttered sink or marble 
le top without stirring more than to have the soda work. Pull it• 
t as thin as possible after turnin!J the slab on,. the table. 
Mrs. 0. S� Gutormson . . ' 
Peanut Patties. 
2 c. of .dark corn,syrup., 4 tsp._ of viengar, l tsp. of soda ;a 10c pea­
nuts in shell. Method : Use muffin pan, and spread shelled peanuts 
in each pan. Boil .mixture until the . hard ball stage is reached whea 
tried in cold water, or · until it rattles against cup. Add soda, stir 
· and · pour over- peanuts. 
Clara B. Gunderson 
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Peanut Brittle 
2 cups of granulated sugar, 1 cup of peanuts: Stir sugar until 
it's all lumpy. Then stir until it is all . dissolved. Add a pinch of 
soda. Add the peanuts. Then take from fire and pour on -tins. 
· · · · White Fr�ting . 
· 7 T sugar, 3 T · water, 1 egg white: Place �11 in double boiler, 
and boil seven minutes, beating same con�inually. Flavor it with 1 
vanina extract. · 
Mrs .  E. Anderson , 
Popcorn Balls 
1 cup sugar, 1-3 clip white syrup, 1/2 cup of water (warm water) 
Mix all together into a pan. When done the syrup .will fly in threads. · 
Pour over the. popcorn and r,nould as quickly as possible. Have ·a b0wl 
of cold water to dip your  hands in · when sticky. 
Margaret, L. Melum 
y • •  
Pop-Corn Balls . _ 
1 .cup sugar, 1,/2 cup water," i teaspoon vinegar, boil five minutes, 
then add 2 tablespoons syrup, 1 tablespoon , butter, ½ teaspoon salt. 
Mrs. L. A. Gr.oves · 
i 
Pop-corn Balls 
3-4 c: ··light brown sugar, 3-4 c. white sugar, ½ c: molasses, ½ c. 
water, 1 tbsp. vinegar,.- ¼ c. butter, •¼ tsp. soda, fresh1y pol')ped corn. 
Method : Put the brown and white sugar in a sauce pan with the mo- · · 
l�ses, �ater, and vinegar. Cook until it spins- a thread ; then put ia 
the butter. When the hard ball stage is reached, adtl the soda and 
remove from the fire. Have the · _corn ·freshly popped in a large pan 
and pour . the hot syrup over it. ··wet the hands and press the corri 
into balls -0f uniform · size. Pop-corn balls inust be kept in a cool 
pla�e. · , . . Clara 'B . . Gunderson. . 1 
Pinoche 
2 ·c brown sugar, ½ ,c milk, 4 tbsp. 'butter, 1 c · pecans, ½ tsp. 
vanilla, pinch of salt. Method : - Boil - the sugar, . milk, and butter 
until a soft ball is formed in cold water, stirring . constantly. Re- · 
move from the fire, cool, and then add the n·uts and vanilla, a 
beat until thick and creamy. Spread one inch thick on buttered tin 
Cut in small square's .  
Clara B: Gun.derson 
1 Penoche 
2 c .• brown sugar, 1 c. milk, 2 tb. butter, ½ ts. v�nilla. Put • sugar, milk, and butter into a pan ; mix it well. Place the mixture 
over the fire and heat it slowly without sti,rring, until it forms a soft 
ball in cold water. Take it from the . fire, ·add vanilla. Beat this 
until it is creamy. · ·Pour into a buttered pan to cool. 
· · Margaret L. · M�Ium · 
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1 · • Taffy - . . 
2 cups of sugar, ¼ clip of white Karo syrup, 1/2 GUP of water, 1 
· teas. of vanilla, ¼ teaspoon of cream of, iartar. Put sugar, syrup 
and water into a pan ; co�k until thread is formed and then add 
1 cream .of tartar. Then cook this mixture until it forms a hard, 
brittle ball in cold water. Pour this mixture into a greased pan and · add vanilla. When cold enough t.o handle begin t_o pull at once. 
;. Margare� L. Melum. 
Taffy 
2 cups sugar, a 2-pound can of corn syrup, 1/4 cup vinegar, l 
tablespoon butter, pinch of soda, .2 teaspoons vanilla. Boil sugar and 
syrup until it gets a little thick, then add vinegar. Cook until it is 
crisp when - tested in cold water. When nearly done add butter and 
soda. When done agd vanilla and · pour into buttered pan to harden • . 
Dorothy Krueger 
. , Sea Foam 
3 cups brown sugar, 3-4 cup -of milk or cream. Boil until� whe1i 
dropp�d in cold water, will roll in a soft ball. · Beat the white of one ) 
egg and pour syrup into it. 
( Lady Baltimore Fros ti Follow recipe for Boiled Fro . . !Add % cup chopped raisins, i1 ' ·· . . _ . . chopped nuts, ¾ cup chopped £. •· tablespoons chopped candied chei 
Canning Suggestions and 1 tablespoon chopped c itro 
Proportion of sugar to water for fruit syrups : 
Thin : 1 cup sugar, 2 cups water. 
Mledium : 1 cup sugar, 1 cup water. 
Thick : 1 cup sugar, ½ cup water. 
· · Syrups for use with di_ff erent fruits : 
(1) Thick syrups for soft fruits, strawb�rries, raspberries, 
peaches; apricots. · . - . 
(2) Use a thin syrup for hard f.ruits, apples and pears. 
· (3) Use a medium thick syrup for s·our fruits, currents,_ goose­
berries, cranberries:  
Mrs. L.  A.  Melum. 
1 To Clean W,ild Ducks 
· Pour hot parawax on ducks, let stand till it gets cold, then rub 
he feathers off and all the pin feathers will come out. 
Mrs. A. Sandel 
Baby Food 
·2 tbsp. each oatmeal and graham flour, 1 tbsp. sugar, ' 1 small 
tsp salt, 1 pt� water and 1 qt. milk . . Cook in double boiler 3 hrs. Add -
1 qt. milk· and allow to scald, strain ½ tea cup every 2 hours t� 
baby·under 2 mo. 1 teacup every 3 hours after th 
Mrs. C. Ebert. 
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,Practical Suggestions 
"Who builds t e ,fl.re for his wife . 
Much happiness will · know in life." · Cranberries will keep all winter in a keg of water. · : Youth is best pres.._erved by a cheerful temper. 
In making j ellies filat will not j elly· easily, .add a _ pinch of pow-
dered alum. The result is fine. 
Mrs. Geor.ge OlEon 
More Sdggestions 
. The best way of removing tea or coffee stains from fine dam�sk 
is to immerse them at once in milk. 
Canned Vegetables for Soup 
1 pk. ripe tomatoes, ½ pk. carrots, 2 heads of cabbage, 12 
onions (large) 2 bunches of celery. Clean and take each vegetable 
separately .and dip first in boiling hot water and· then in cold for 1 11� minutes. Then mix all together. The j uice of the· tomatoes making 
enough liquid · for canning . . Place in hot sterilized  jars, filling to 
½ inch of top. Add l teaspoon salt to each jar, b oil 2 hrs. in hot 
water bath. 
Mrs. L_enus Nelson 
Canned Pheasant or Fowl 
After cleaning and preparing fowl, season and fry as though for 
serving. Cook until meat· is about three fourths done. Then di::op 
this . partially fried product into a hot sterilized j ar. Fill j ar with 
liquid from frying pan. Partially seal and cook in hot bath for 1½ 
hours. Seal immediately. . · · • 
Mrs. Lenus Nelson· .  


